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28 pages of menus 
and events! 


ON THE MOVE 


Why don’t Vermont’s top 
cooks stay in one place? 


.ICE LEVITT, PAGE 32 


RIP, sculptor Steve Larrabee, 1950-2011 


Consultants' recipes for success 
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► We’re your financial advocate. 1 ' 1 


\ 

Call or apply online today! 

866-80-LOANS 

nefcu.com 

NEW or USED 


Your low monthly payment! - 


Get a Great Rate and a 
Low Monthly Payment 

With the NEFCU Auto Check! 
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FETTUCCINI 

with Braised Local Lamb Ragu 
and Smoked Cherry Tomatoes 

- Paired with a bright (clean Sicilian Colosi Nero d'Rvola 

Come celebrate our 20 years of great-tasting rustic Italian 
cuisine with one of our new twenty-twenty specials. 


swaa 


MTN BIKES ROAD BIKES HYBRIDS KIDS' BIKES 
CAR RACKS INLINE SKATES BIKE PARTS & MORE 


Convenient Gear Drop-off: 

Mon-Fri, April 25 - 29, 8am -7 pm 

When your gear sells, you'll receive: 

80% in cash or 100% in store credit 

(good for anything in the store!) 

full details: www.skirack.com/bikeswaf. 




IF YOU WANT TO STAY ACTIVE, 

LIE DOWN. 


WILLISTON 879-0888 I VTMas 5 a 9 eEnvy.com 

— open nights and weekends — hot stones loo! 



Earth Week 

Compost 

Sale! 


April 18-23, Mon-Sat 8am-4pm 


Save $9.50/yard 

on bulk compost 

Regularly $46.50, now only $ 37 ! 



85 Main St Burlington VT# (802) 658-3313 


For the month of May, we'll be open 8-4, seven days a week! 

Intervale Compost Products 

282 Intervale Road, Burlington, VT - (802) 660-4949 


www.lntervaleCompost.nel 
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Entergy Sues to Keep 
Vermont Yankee Open 

O n Monday. Entergy, owner of the Vermont Yankee nuclear power plant filed 
a lawsuit against the state of Vermont in U.S. District Court The Louisiana- 
based company claims the Nuclear Regulatory Commission - not 

beyond 2012. The NRC has already granted Vermont Yankee a 20-year 
license extension, but the Vermont Senate voted last year to deny Entergy 
permission to keep operating the 39-year-old plant beyond next year 
The lawsuit comes as no surprise. ‘Fair Game" columnist Shay Totten 
explored the possibility that Entergy would sue in a story In the February 17, 

2010. Vermont Yankee issue of Seven Days. Here's how Totten handicapped 
the legal battle last February: 



facing 

facts 
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AVERTED 

11 th- hour deal. 
Who knew public 
transportation 
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NUCLEAR WAR? 

Entergy issuing 
the state to keep 

open. The official 



That's how many letters (the old- 
fashioned kind) Gov. Peter Shumlin 
has fielded since he took office in 
January, according to his press 

the governor's first 100 days in office 
at sevendaysvt.com/blui1. 


TOPFIVE 

MOST POPULAR ITEMSON SEVENOAYSVT.COM 

I "Energy Bill Would Pay' Vermonters 
to Produce Their Own Power" by Andy 


Rep. Tony Klein (O-Cast Montpelier) said he has discussed the issue with several 
attorneys and believes Vermont Is on solid legal footing. 

Others are not so sure. Vermont Law School professor Cheryl Hanna says Entergy 
could have a strong case against the legislature. That's because Vermont is the 
only state whose lawmakers have given themselves the authority to weigh in on 
this debate. Entergy could argue in court that a political body does not have the 
scientific background or expertise to make such a decision, says Hanna, 
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LEOPOLD LEAVING 

and a botched hip 
surgery, felled 
Burlington’s shrewd 
CAO. He should 

SIT million. 




2 "Fair Game: Identity Theft" by Shay Totten. 
Two Vermont Abenaki tribes finally get 
recognized by the Senate - the first Native 



3 "Whiskey Tango Foxtrot: What's with an 
the Grateful Dead music on Vermont 
Public Radio?" by Ken Picard. "Morning 
Edition" local host and proud Deadhead 
Mitch Wertlieb sneaks his favorite band on 
toVPR's airwaves. 

O&A with author and reporter H eather 
Rogers, who explains what climate change 
"solutions" are actually part of the problem. 

5 "Deep Roots' by Alice Levitt. A new farm-to- 
table restaurant brings localvore cuisine to 
Rutland!, restaurant scene. 


I tweet of 
the week: 


SFChampAlum 

active in SBTV this summed 
http:ffbil.ly/10oqlo (4/19) 
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■ find your style & fit at . 

dantormsnoes 

family owned since 1 ?78 


DanformShoesVT.com 


I 

3 

m 






GET READY! 
Summer dresses, 
skirts & jewelry 
at Yogarama! 


vogamma 

^YOGA • LlfESTV' K* Fl ^ KSS ' 


SHOP 

LOCAL 



< This moment brought 
| to you by your spine. 


Take good care of it 
with chiropractic 


j. Rushford Family Chiropractic 
100 Dorset Street, Sane 21 - 860-3336 
^ www.rushfofdchiropr«tlc.com 



feed back 
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BYE-BYE, BOOKS 

In Margot Harrison's story, "Print Versus 
Pixels” [April 13], Robin Ingen tliron 
states that “hard-rock metal mining is by 
far the most horrible polluting activity 
by man on the planet." Is Robin high? 
That's an outright lie. The "academic 
scrutiny" he's missing here is die devas- 
tating pollutants generated by the meat 
industry! Christ, that takes five minutes 
to fact-check on Google. Is hard-rock 
mining worse dian oil spills? Ingen thron 
goes on “...if you have an e-reader and 
you don't read..." WTF! Who has an e- 
reader who doesn't read?! I don’t know 
many people who buy $300 devices 
for no reason at all; that is a ridiculous 
argument 

I’ve published five New York Times 
best sellers, been “on press" during mas- 
sive first-print runs and visited countless 
booksellers from Maine to California, so 
I feel I have some insight into the battie 
over e-readers and traditional books. 
The bottom line, in my expert opinion, 
is that traditional books are worse for 
the planet than reading devices, and if I 
hear one more “book lover" tell me how 
much they “love the feel of a book,” I'm 
going to throw up. On the book lover. 

These people collect their reads 
like trophies, display them all on book- 
shelves for everyone to see. Pathetic. 
If you love something, let it the fuck 
go (I’m paraphrasing from Love Story 

TIM NEWCOMB 


here), especially if the tiling you love is 
destroying the planet. Oh, and by the 
way, I did die math, and I can fit roughly 
94,000 copies of Infinite Jest on my iPad. 
That’s 102,272,000 pages, not includ- 
ing Wallace’s notes! Do you have any 
idea how much energy it takes to make 
94,000 copies of a 1008-page book? I 
didn't think so. 

But, in the end, what's really impor- 
tant is the work itself — die content, 
right? Ideas, after all, are green. 

Harry Bliss 
SOUTH BURLINGTON 


DON'T BUY AN E-READER 

Thank you for Margot Harrison's 
thoughtful investigation of publishing 
trends [“Print Versus Pixels,” April 13]. 
The real story here is how stupid all 
the eco-green witch hunters look when 
someone mentions that the waste in- 
volved witli the paper industry doesn't 
hold a candle to die ore mining for 
computer parts. Our culture of planned 
obsolescence is what's filling landfills, 
not literature. 

If people are really interested in re- 
ducing waste, pollution and destruction, 
they could start by flooding the streets 
and demanding that our military be 
downsized. Books are sacred. Margot, 
from one lover of books to another, I beg 
you not to buy an e-reader. Why don’t 
you wait a few years, until the Crow 
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Bookstore is demolished and replaced 
with an eco-friendly Internet kiosk 
where we can have Shakespeare up- 
loaded directly into our brains? 

Ben Aleshire 

BURLINGTON 

Ben Aleshire is editor of 
Burlington-based The Salon: A 
Journal of Poetry & Fiction. 


FLAWED LOGIC 

I felt the need to respond to the editorial 
introduction as well as Jon Adler's letter 
in “Feedback" [April 6], Bodi commit 
errors in reasoning. Seven Days creates a 
false dichotomy claiming that diere's “a 
growing conflict” between schools and 
students with disabilities. To which Mr. 
Adler’s letter adds that parents of spe- 
cial-ed students are flocking to Vermont 
to capitalize on the largesse of schools 
that, say. build elevators. Both treat 
persons widi disabilities as scapegoats 
forourcurrentbudgetary woes. Nothing 
can be further from feet Special-ed clas- 
sifications often include students from 
poor, ethnic and linguistic minorities 
as well as students widi physical, emo- 
tional, intellectual or behavioral issues. 
Our schools serve many with few dollars. 

This leads to elevators. Mr. Adler 
implied that only a “few” will use the 
elevator at Edmunds. It won’t just be the 
mobility-challenged student but also 
the teacher with one leg die custodian 
moving desks, the parent with a skiing 
injury, the elderly citizen attending 
an after school event. The heart of my 
point: If we avoid prejudicial logic as in 
the above examples, we would not find 
ourselves in these tight places. While 
it is expensive to retrofit a building or 
educate a child well when you need to 
scramble for accommodations, if we 
think creatively and dioroughly from 
the beginning, we can do it well and cost 
effectively. 

Patrick Standen 

BURLINGTON 


GOLD IS GOOD 

It's not surprising that someone in the 
media doesn't understand gold [“Gold 
Fever,” April 6]. First tilings first: Glenn 
Beck is a hack. He shills for Goldline for 
the same reason that Shaquille O'Neal 
shills for Icy Hot: because they pay him 
to. Glenn Beck has about as much to do 
with the current bull market in gold as 
Shaq has to do with why old people and 
athletes have back pain. 

Don't think of gold as some confus- 
ing, archaic metal that is in some way 
like money. Gold is money. It’s been 
money for thousands of years. It hasn't 


CORRECTION 

Last week’s “Fair Game” contained 
some incorrect information. Dave 
Skinas can take part in future 
scholarly panels to review Native 
American petitions for recognition 
as long as he does so on his own 
time and it doesn't conflict with his 
official duties as a federal employee. 


been a common money for only the past 
40 years. So, thousands of years ._ or 40 
years? Which are you willing to bet was 
the delusion? The fact that Lauren Ober 
and most other people think that paper 
is money will be a delusion that soon 

There will come a time in the not-so- 
distant future when Lauren and most 
other people come to their senses and 
realize they’ve been a part of one of die 
greatest swindles in world history. 

Kevin McElroy 

WATERBURY 


NET GAIN? 

Alas, so-called “net metering” never 
“pays” money — only provides a credit, 
which is confiscated at the end of die 
next calendar year [“Energy Bill Would 
“Pay” Vermonters to Produce Their 
Own Power," April 13]. That means that 
if you put up a “net metering” system 
and your usage is frugal, you will give 
the excess power away. You can blow 
the credit on heating, but diat’s a waste 
of precious solar power. (Use wood!) 
A very small system is not cost effec- 
tive. "Group net metering” is just extra 
paperwork But diey don't want you 
to conserve, thus the hurdles. No good 
deed goes unpunished. 

Moshe Braner 

ESSEX 

Editor's note: We put the word “pays" 
in quotations to suggest the arrange- 
ment is more complicated than that. 

FEEDBACK » P.18 


SAY SOMETHING! 

Seven Days wants to publish 

Yourfeedbackmust.. 

■ be 250 words or fewer; 

• respond to Seven Days content; 

• Include your full name, town and 
a daytime phone number. 

Seven Days reserves the right to edit 
for accuracy and length. 

Your submission options include: 

• sevendaysvt.com/feedback 

• feedback®^ eve ndaysvt com 

• Seven Days P.O. Box 1164. 
Burlington, VT 05402-1164 



Great Landscapes ~ 
Begin at Gardener’s 

Sat. April 23 • 9:30-ll:00am 

Designing with Stone, 
Statuary & Water 

Charlotte Albers 


f Be sure to 
f check out our ^ 
complete line of 
STONE STATUARY, 
L BENCHES and J 
\ ARTV-^ 


To register call 660-3505. ext 4, Pre-registration 
is required. Ml classes are $ 10.00 per person 
and held at Gardener's in Burlington. See 


GARDENER^ 


EXPLORE REGIONAL ITALIAN CUISINE AT 



LEM 51. 0UKUNO7ON 

802.863 5200 
yiWW.LAMANTE.COM 


Introduction to 

Italian Wine 
Seminar & Lunch 
at L'Amante 


Saturday April 30th 

11:00 to 1:30 

An introduction to the 
regions and wines of Italy 
with a tasting and 
discussion of 6 wines 
followed by an informal, 
family-style lunch with 
Chef/Co-Owner Kevin 
Cleary. Kevin will 
discuss food and wine 
pairing during the lunch. 

The cost is $75 per person 

which includes lax and groluily. 



Red Square 

Happy BirfMay, Mr. Mifchell/ 


WED 4/20 AMIDA BOURBON PROJECT 7PM 
DJCRE8 10PM 
CRAIG MITCHELLS’ 40TH 
BIRTHQAYDAY EXTRAVAGANZAI 
THU 4/21 DJ NASTEE 8PM 

DJA-D0G 10PM /DJCRE8 10PM 
FRI 4/22 KYLE THE RIDER 6PM 
10VEWHIP 9PM 

DJ SIAVROS 10PM / DJ NASTEE 12AM 
SAT 4/23 DJ RAUL 5:30PM 

MYRA FLYNN'S GUEST LIST 6PM 
MUSAK9PM 

DJ SIAVROS 10PM / DJ A-OOG BAM 
MON 4/25 WDUS1RY NIGHT FI ROBBIE J 10PM 
TUE 4/26 REGGAE TUESDAY!!! 6PM-CL0SE 

136 ChUTCh sf -XSI-XIOl 

reds<]y3reVf.coi»i 







Alten h */\ ■ | UNIVERSITY 
~*" H F,a " /VERMONT 

Vermont'* Academic Medical Center 


TU250 


DL650 


Our acclaimed low-residency program; 


BA in Sustainability NEW! 
Creative Writing 




Discover 

Goddard, 


goddard.edu I 800 . 90< 


COMMUNITY 

MEDICAL 

SCHOOL 

SPRING 2011 


True learning can 
change your life. 


2500 


South 


Williston Road 
Burlington, VT 
802-064-91 97 
www.earlsbikes.com 


Choose from a wide 
range of fuel-efficient 
models available now. 


DECLARE YOUR GASOLINE INDEPENDENCE TODAY 

If you were 
#85 at Friday’s 

ISpy LIVE Party! ,/ 

Come by Cyclewlse 

& collect you prize. Route 7, 30 miles south of Burlington • 130 Ethan Allen Highway 

nta New Haven, VT • 802-388-0669 / cyclewiseVT.com 


FOURWEEKS, FOUR GREATTOPICS 

All FREE to the public! 

APRIL 26, 6:30PM 

Carpenter Auditorium at the UVM Given Medical Building 


Please register in advance 
at www.fletcherallen.org/cms 

or call 802-847-2886. 


Cardiac Makeovers: Rehab and 
Prehab for a Healthy Heart 

Philip Ades, M.D.. Professor of Medicine 
cuid Director of Cardiac Rehabilitation and 
Preventire ( 'ardiology 


VERMONT'S LARGEST 

BIKE SWAP SALE! 

Saturday, April 30th, 9am - 5pm 
Sunday, May 1st, 12pm - 5pm 

To Consign Your Used Bike... 


- Bring your bicycle to Earl's Thursday or Friday, 
April 28th or April 29th. between 10am and 6pm. 

- Bicycle must have value and be In good working 
condition Big bo* store bikes not accepled! 

- You receive 80% in the form of a check or 100% 

in-store credit if your bicycle sells. 





contents 


LOOKING FORWARD 


APRIL ZO-27. 2011 V0L.16 N0.33 



APRIL 29- MAY 5 


Vermont Restaurant Week aoesrt t start until Apnl29.butwe hopelhlsissue 
will whet your appetite. In the cover story. Alice Levitt finds answers to the question why do chefs 
move AROU ND SO MUCH? Ken Picard looks into a new growtn industry: RESTAURANT CONSULTANTS. 
Lauren Oberdoesthe math on TIPPING, andinvestigates New Englands SUSTAIN ABLE SEAFOOD. Conn 
Hirsch profiles a company that supplies just about everything else to Vermonts restos. And 
Carolyn Fox has edgy inquiries 

this week also brtngsa new TNights — the annual Seven Days guide to 8S0*- Vermont restaurants and 
bars— and. inserted In this issue, the Vermont Restaurant Week Guide with loads of menus, 

Time to make some rezzles. 


NEWS 

14 How Vermonters Shot 
Down Two Proposed 
Northern Nukes 

15 News on Blurt 

16 Is It Cheaper to House 
Vermont Prisoners In or 
Out of State? It Depends. 

ARTS NEWS 

20 “Weird Tale” From a 
UVM Grad Plumbs New 
England History 

BY MARGOT HARRISON 


21 Rockwell’s 

Granddaughter Finds 
Her Own Icons 


REVIEWS 

63 Music 

Brian McCarthy Quartet, Brian 
McCarthy Quartet; The Haps, 
Hatton Drive Heroes 

67 Art 

Julia Baum, Green ♦ Blue Gallery 

72 Movies 

Win Win; Jane Eyre 


FEATURES 

30 Champlain Volley 

Fitness: Serving up table tennis 
in Shelburne 

32 Chefs on the Move 

Food: Why don't Vermont’s top 
cooks stay in one place? 


COLUMNS 

12 Fair Game 

Open season on Vermont politics 

25 Hackie 


42 Invisible Web 

Food: Provisions International 
brings the world to the Green 


46 Tipping Points 

Food: Gratuity etiquette for 
confused consumers 

58 Quiet Riot 

Music: A famed drummer and 
a former poet laureate find 
common ground 
BY MATT BUSHLOW 


BY JERNIGAN PONTIAC 

29 Work 

Vermonters on the job 
BY CAROLYN FOX 

43 Side Dishes 

Food news 

BY CORIN HIRSCH & ALICE LEVITT 

59 Soundbites 

Music news and views 
BY DAN BOLLES 

68 Eyewitness 

Taking note of visual Vermont 
BY MEGAN JAMES 

83 Mistress Maeve 

Your guide to love and lust 
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11 The Magnificent 7 
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VIDEO 


i FUN STUFF CLASSIFIEDS 

] straight dope 


Stuck In Vermont: Vermont Foodbank. 
The Vermont Foodbank feeds 80.000 
hungry Vermonters a year. Eva Sollberger 
visits the Foodbank's distribution center t 
find out how they do it. 









The Perfect Gift: 

Day Spa sift certificates 
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^fibody treatn^ 

Comer of Main & Battery Streets, Burlington, VT • 802-861-7500 • www.mirrormirrorvt.cor 


All the lines 
she loves... 

Fresh 
NARS 
Murad 
Darphin 

smashbox mjg 

TrishMcEvoy j| ■ 

Laura Mercier 
Kiehl’s Since 1851 
bareMinerals by Bare Escentuals 

Available at: 



Mirror Mirror 

makeup • skincare • day spa 


Fam to plate 

Vepomont’s 10 Y&apx PLan fop* LocaL food 

F^6e public Ppveserrta+ion 

Tuesday, April 26 
7:30 - 9:30 p.m. 

Main Street Landing Performing 
Arts Center, Black Box Theater 


Gome eapvLy fo^ 

Green PrinKe 


VervPnt Federal 

CREDIT UNION 

HOW MUCH WOOD COULD A 

WOODCHUCK 

CHUCK? 


If a woodchuck had a 
brand new, V-8 1-ton 
pickup to haul it? 



farmfplate | 
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Market °p™ 


GREAT AUTO LOAN RATES 

AS LOW AS 

2.50% APR 
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FRIDAY 22 & />(' 

SATURDAY 23 14 

Instant Classic 

In January, arts writer Megan James wrot 
about Scrag Mountain Music's vi sion for 
upping the accessibility of classical music 
by bringing it to more intimate venues, 
such as bams. That plan is right on track 
as special guests and Carnegie Hal I 
regulars Owen Dalby and Meena Bhasin 
flesh out works from the baroque era to 
the 20th century at a Northfield farm on 
Friday, and a church and Langdon Street 
Cafe on Saturday. 

SEE CALENDAR USTINGON PAGE S2ANDCLUI 


MUST SEE. MUST DO THIS' 

COMPILED BY CAROLYN FOX 


THURSDAY 21 

Revue This 


^ SATURDAY 23 

Clowning Glory 

8lame it on Ronald McDonald, or the 
abundance of scary-down movies 
out there, but plenty of people 
turn upthelr noses atjokesters 
sporting the big red schnoz. Let 
the world-class acrobatics juggling, 
plate spinning and uni cycling tricks 
in the Fleming Museum's Circus 
Extravaganza reinvent the mean- 
ingof "downing around* for you. 

SEE CALENDAR SPOTLIGHT ON PAGE 52 


feel a little played out. That's 
why we’re digging the attitude 
and wit behind Sarah Stone's 
Laverne DeVoe - Isn't She 
Dead? The singer (pictured) 
masquerades as a has-been 
star on a comeback mission. 

show-tune favorites to piano 
accompaniment by sidekick 
■> Fred Barnes. It's cabaret 
HL with a side of comedy. 

Mi L SEE CALENDAR LISTING OS 


SATURDAY 23 

Oh. Baby! 

Billings Farm & Ml 




seed-planting activities while 
a wagon nde and visit lambs i 
calves. Baby farm animals? Wi 

SEE CALENDAR USTINGON PAGE 


ONGOING 

Seeing Red 


going extinct she reacted by picking up 
her camera and pointing it at everyday 
people with carrot tops. The rumor turnei 
out to be false, but her mesmerizing seric 
of portraits, "A Rare Breed." explores how 
that flaming hue has shaped its wearer. 
Seven Days sends two of its own ginger- 


at Stowe's Green + Blue Gallery. 

SEE ART REVIEW ON PAGE 66 


WEDNESDAY 20-SUNDAY /^\ 
24 & WEDNESDAY 27 

Dog Do ^ 

Dog lovers really are a breed of their own 
— you either are one or you aren't. This 
has never been truer than in AR. Gurney's 
Sylvia, in which an ebullient stray mutt 


Greg is instantly smitten. Kate is emphatl- 
callynot andthe pup becomes the "other 
womarf in this odd romantic triangle pre- 
sented by Vermont Stage Company. Get a 
dose of puppy love, through May8. 

SEE CALENDAR USTING ON PAGE SO 


everything else.. 


FRIDAY 22 

Long Way Home 

Since joining Grace Potter and the Nocturnals on their recent winter tour. Vermont band Chamberlin ha 
isscrossed the country ._ before even crisscrossing their home state. Indeed, in a February review of the i 
imers' debut album. Bitter Blood, music editor Dan Bolles called them "the biggest local band no one in VI 
ever really heard of." We can finally get up to speed at the Higher Ground Showcase Lounge on Friday. 
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EILEEN 

FISHER 


FACTORY OUTLETS 


OUTLET 

NOW OPEN 





N SEASON ON VERMONT POLITICS BY ANDY BROMAGE E 


So Long, Leopold 


J ONATHAN LEOPOLD is resigning as 
Burlington’s chief administrative 
officer. But that doesn’t mean the 
powerful honcho's troubles are 

Hanging over Leopold's head are a cit- 
izen lawsuit that seeks repayment of $17 
million in city funds loaned to Burlington 
Telecom and an ongoing criminal inves- 
tigation into die city’s failure to pay back 
the loan within 60 days - a violation ofits 

Another wrinkle: The city isn’t com- 
mitting to defending Leopold in those 
legal proceedings after his scheduled 
departure on July L Asked whether the 
city's insurer will continue to pay for 
Leopold's legal defense in the Burlington 
Telecom civil case, or defend him in the 
event he is charged criminally, 
a spokesman for Mayor bob kiss 
wouldn’t say. 

"As you know, Jonathan will 
be leaving as of July 1, about 10 
weeks from now,” mayoral assis- 
tant JOE reinert tells Fair Game. 

“In general, it's premature to say 
anything related to the status of 
either of these issues ns they may 
stand on July 1.” 

Maybe Kiss expects everything 
will be wrapped up by the time Leopoltl 
splits? 

After resisting numerous calls for his 
ouster as a result of the BT fiasco, Leopold 
announced his resignation last week on 
Ills terms. He attributed it to “serious 
health problems" resulting from a 2007 
car acddenL 

First hired when bernie Sanders was 
mayor, Leopold earned a reputation 
as a shrewd money manager during 
a career that spanned three decades. 
Unfortunately for him, Leopold is more 
likely to be remembered for the big 
screwup at the end of his tenure and how 
it weakened the city’s financial position. 

Burlingtonians hoping for Leopold’s 
mea culpa got something, but not much, 
in his resignation letter last week. After 
he had finished rattling off his financial 
accomplishments, Leopold conceded: “I 
regret the difficulties the city has faced as 
a result of the BT controversy, and I hope 
the city is able to resolve these issues. In 
hindsight, 1 believe that we could have 
made a more complete disclosure of the 
violation of Condition 60 when we first 
learned of it in November 2008. This has 
resulted in unfortunate division within 

“I believe it is time for Burlington 
to come together and move forward. I 


do not want my continued role as chief 
administrative officer to polarize the city 
further or hinder progress in addressing 
the challenges of the future.” 

Left unsaid in the CAO’s letter: Kiss’ 
chances of reelection are slim. And when 
the Prog mayor goes, Leopold would 
likely be out of a job, too. 

Wisconsin D reamin' 

To me, it always seemed like Vermont 
and Wisconsin were cut from the same 
cheesecloth — blue states known for 
their liberal politics, dairy cows and 
quality cheddar. In fact, Madison and 
Burlington are almost mirror images 
of each other. Both are lakeside college 
towns that serve as laboratories for left- 
leaning social policies. 


BURLINGTONIANS HOPING FOR 
LEOPOLD'S MEACOLPAGOT 
srnim. BUT NOT MUCH, 


Last week, though, politicians from 
the two states were showing their 
differences. 

The starkest contrast came last 
Thursday, when Wisconsin Gov. scott 
walker sat next to Gov. peter shumun at 
the witness table before Congressman 
oarrell issa's (R- Calif.) House Committee 
on Oversight and Government Reform. 
Shumlin, a silver-tongued liberal, was 
invited by die committee’s ranking 
Democrat to serve as counterweight to 
Walker, the now-notorious Republican 
union buster. The topic was “State and 
Municipal Debt: Tough Choices Ahead" 
Shumlin sought to draw a sharp line in 
the sand between the choices he’s making 
and the path Walker has followed. 

In his opening remarks, Shumlin pro- 
claimed, “I do not believe that those to 
blame for our current financial troubles 
are our law enforcement officers, fire- 
fighters and other state employees whose 
services we take for granted. The notion 
that a state trooper makinga middle-class 
living with health care benefits for her 
family, or a snowplow driver who works 
long hours in dangerous conditions and 
makes a deceit but modest wage, is re- 
sponsible for this problem is simply false." 

Shumlin said that he’s asked “every- 
one to sacrifice” in Vermont - including 


public-employee unions — but neglected 
to mention that he is not asking wealthy 
Vermonters to pony up more to help close 
the state's $176 million deficit. 

Nonetheless, the gov boasted that 
Vermont is evidence of what states can 
do when they “put aside partisan differ- 
ences” and “tone down" the rhetoric. 

The evening before Shumlin’s big day. 
Republicans assembled at die Burlington 
Hilton for their annual fundraising dinner 
and turned up the rhetoric — albeit in a 
super-polite, Vermont sort of way. The 
fundraiser’s headliner was Republican 
National Committee chairman rejnce 
priebus. a Wisconsinite who helped get 
Walker elected. Earlier in die day, several 
dozen union demonstrators marched 
from Church Street to the hotel to protest 
Priebus’ appearance and his role in 
undoing collective bargaining rights 
in Wisconsin. 

Addressing the GOP faithful, 
Priebus mocked tire Vermont union 
protesters, saying, “In Wisconsin, 
we’re used to protests of, you know, 
70,000. I call that a coffee klateh 
across the street.” 

There is one way, however, 
that Priebus hopes Wisconsin and 
Vermont prove identical: their abil- 
ity to topple liberal U.S. senators. 

“You've got a guy here by the name 
of Bernie Sanders that’s a whole lot like 
a guy named russfeingold, who was de- 
feated by somebody named ron Johnson 
from Wisconsin," Priebus said to huge ap- 
plause. “You can do it here. Just like Russ 
Feingold got beat in Wisconsin, Bernie 
Sanders can get beat [in Vermont]” 

Butting In 

Burlington city councilors have tried - 
and failed - twice to pass an ordinance 
to get cigarette smoking off the Church 
Street Marketplace. 

Will the third time prove to be the 
charm? 

That's the hope of six councilors who 
introduced a resolution last week that 
would snuff out smoking across a wide 
swath of downtown. The group is led 
by Councilor joan shannon (D-Ward 5), 
chair of the committee that will shape the 
ordinance proposal. She's also a possible 
mayoral candidate for next year. 

Shannon says a smoking ban is about 
economics and public health — not about 
ridding the Marketplace of unsavory char- 
acters. Since 85 percent of Chittenden 
County residents don’t smoke, she figures 
an outdoor smoking ban would lure more 
shoppers to Church Street. And since the 



surgeon general says that no amount of 
secondhand smoke is safe — the EPA clas- 
sifies cigarette smoke as a known human 
carcinogen — Shannon and others think 
it’s good policy to expand Burlington's 
smoking ban, from bars and restaurants 
to the great outdoors. 

The last attempt to make the 
Marketplace smoke free went down in 
flames when merchants revolted over 
concerns about losing business - par- 
ticularly from puffing Canadians. A 
survey by the Church Street Marketplace 
Commission last year showed that more 
than half of the 100 or so merchants op- 
posed the smoking ban. 

What’s changed since then? Not much 
beyond some less-than-convincing "an- 
ecdotal" evidence. 

Hie Marketplace Commission is 
touting an informal poll it conducted of 
Quebecois shoppers on Church Street as 
evidence that Canadians wouldn’t bolt 
if smoking were banned. Using French- 
speaking college students as interview- 
ers, commission chairman jeff nick says 
the commission approached “more than 
100 visitors” and found “general sup- 
port" for the ban. 

For her part, Shannon observes: “You 
used to see a lot more strollers on Church 
Street People with kids have a big reac- 
tion to the amountofsmoke in thedown- 

Wliat die Marketplace commission 
and city officials haven’t done — since the 
last attempt to prohibit outdoor smoking 
— is solicit more input from merchants 
or, apparently, from American visitors. 
Plus, while die health risks associated 

the science on the hazards of outdoor 
smoke is far from setded. 

Also unsettled is how far the no- 
smoking zone would extend — and how 
smoke-free the Marketplace would actu- 
ally be. Councilor ed Adrian (D-Ward 1), a 
cosponsor of the proposed ban, envisions 
the borders extending from Pearl Street 
to Main Street, and from Soudi Winooski 
Avenue all the way to the waterfront. 
New this time around: The ordinance 
would provide for designated smok- 
ing areas within the no-smoking zone. 
Adrian envisions indoor smoking rooms 
like die kind you see in airports. 

More significandy, to help sell the 
idea to merchants, the proposal would let 
cafes with outdoor seating simply “opt 
out” of die smoking ban. And Shannon, 
for one, expects that a lot of diem would. 

So, wouldn't that kind of defeat the 


purpose of a “smoke-free” downtown? 

“I think what we’re looking for here 
is an improvement,” Shannon says. “We 
all have to accept die fact that what we're 
coming up with here won't be a perfect 
solution.” 

Up in Smoke 

Speaking of smoking —it is 4/20, after all 
- here's an update on pot-related legisla- 
tion in the Statehouse. 

The medical marijuana dispensary 
bill passed in the state senate last week 
by a vote of 25 to 4. As passed, S.17 would 
permit nonprofit providers, overseen by 
state authorities, to grow and dispense 
marijuana from two locations to qualify- 
ing patients suffering from AIDS, cancer, 
multiple sclerosis and other chronic 
conditions. Right now, patients on the 
registry have the choice of growing their 
own, or buying it on the black market if 
they’re unable to cultivate a crop. 

The bill now heads to the House and, 
if passed, on to Gov. peter shumlin. who 
cosponsored a similar bill last year as a 
state senator. But don’t expect Vermont 
to become Amsterdam West. The mari- 
juana registry has strict criteria for get- 
ting in - this ain't California, where a 
case of athlete's foot is enough to get 
you a legal ounce of kind bud — and the 
dispensaries will keep the sativa under 
heavy security. 

Another marijuana-dtemed bill - to 
decriminalize some pot possession and 
make the penalty a civil offense, like a 
traffic ticket — never got out of the gates. 
The tripartisan legislation would have 
imposed a civil fine of $150 on anyone 21 
or older possessing an ounce or less of 
pot. Shumlin supports decriminalization 
as a cost-saving measure that would case 
the obligation to prosecute and imprison 
low-level dealers and tokers. 

The bill got marooned in the House 
Committee on Judiciary without so 
much as a hearing. Talk about a buzz kill. 
A few days sooner and H.427 could have 
been H.420, man!® 


O next "Fair Game"? Tune in to WPTZ 
NewsChannel 5 on Tuesday nights during 
the Tl p.m. newscast fora preview. Shay 
Totten is on vacation. His column returns 

facebook.com/sevendaysvt.fairgame. 
BHlSend Andy an old-fashioned email: 
lop andyiSsevendaysvt.com . 
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How Vermonters Shot 
Down Two Proposed 
Northern Nukes 


BY KEVIN J. KELLEY 


cx> s “out of sight, out of 
mind" apply in the case of 
nuclear power? If so, northern 
Vermonters likely feel no more 
threatened by the stated sole nuclear power 
plant in Vernon than they do by the one in 
Fukushima, Japan. 

But what if a nuke with a 50-story-tall 
smokestack had been built in Orwell, along- 
side the Mount Independence historic 
site and half a mile from a fault line? And 
how would Chittenden County residents 
feel about a nuclear plant with roughly 
twice tlte generating capacity 
of Vermont Yankee on Lake 
Champlain in Charlotte? 

Those weren't hypothetical 
questions 40 years ago. Few 
remember the controversies 
today, but in the 1960s and 70s, Charlotte 
and Orwell were seriously considered as 
sites for nuclear energy facilities. 

to both plans. And their victories helped 
nurture a conservation ethic that has since 
spread around the war Id. 

Many concerns were expressed in 
regard to the nuke that Central Vermont 
Public Service proposed for Charlotte, 
recalls Nancy Wood, now tile editor of the 
Charlotte News. “The big one that ended 
the idea of the plant was the impact of 
thermal pollution on Lake Champlain,” 
o she says. Activists associated with the Lake 
£ Champlain Committee argued in the late- 
^ '60s that heated water discharged from 
o the 1000-megawatt station would badly 
g damage the lake’s ecosystems. 

In Orwell, the fledgling Vermont Public 
Interest Research Group aided locals 


opposed to a later plan by the same utility 
and by the Vermont Electric Power Co., 
aka VELCO, for what would have been 
known as the Hough Crossing nuclear 
plant. One of the key objections involved 
its potentially destructive impact on Mount 
Independence, which was then gaining 
recognition as Vermont's most important 
Revolutionary War site. The Orwell plant 
was “the first project of its kind defeated 
for reasons of historic preservation,'* says 
Shoreham attorney Ron Morgan, a leader 
of the Mount Independence Coalition. 

1\vo other locations in 
Vermont came up as potentially 
suitable for nuclear plants 
in addition to the one on the 
Connecticut River that became 
the home of Vermont Yankee. 
CVPS spokesman Steve Costello says his 
company purchased "several hundred 
acres” in Shoreham in the '60s with a view 
toward possibly constructing a nuclear or 
fossil -fuel facility there. At least theoreti- 
cal consideration was also given in a 1974 
VELCO report to splitting atoms for energy 
on die banks of the Missisquoi River in 
North Troy. 

Neither of those plans was developed 
as fully as the proposals for Charlotte and 
Orwell. CVPS was apparendy dead serious 
about building a second Vermont nuke at 
one of those sites. 

The Charlotte plant was to have been 
installed on a 140-acre, 19th-century apple 
orchard purchased by CVPS in 1967. Today, 
chickens strut there along a gravel road 
lined with horse fencing and enormous 
homes with million-doll ar views of the lake 
and Adirondacks. 


Back in the 1960s, Charlotte was not so 
prosperous. Many of the town’s farmers 
were being squeezed by property taxes that 
had not yet been eased by a state program, 
known as Current Use, that was crafted to 
encourage productive use of agricultural 
land. “Farmers were being forced out 
of business," Wood remembers. ‘They 
wanted the plant because it would pay a lot 
in property tax and reduce their own rates.” 

This was also an era when the risks 
of nuclear power were not well under- 
stood; atomic energy was widely seen as 
the answer to the country’s burgeoning 
demand for electricity. The November 
1965 blackout, which left 30 million New 
Englanders and New Yorkers in the dark, 
added fuel to that fire. 

In addition, the environmental con- 
sciousness awakened by Rachel Carson's 
1962 best seller. Silent Spring, was only 
beginning to influence public debates on 
energy issues. 


Nevertheless, “a substantial majority” 
of Charlotte residents did not want a nuke 
in their neighborhood, says Sallie Soule, an 
82-year-old former Vermont legislator. The 
battle over die plant “turned me into an 
environmental activist and got me involved 
in the Lake Champlain Committee,” Soule 
recollects. 

Some 1200 Vermonters turned out for a 
presentation on September 11, 1969, by the 
he adof the US. Atomic Energy Commission 
and 39 of its staff members. The New York 
Times reported on the four-hour meet- 
ing in the University of Vermont’s Patrick 
Gymnasium, organized by Gov. Deane 
Davis, characterizing it as the first public 
forum at which federal nuclear policy 


makers responded to citizens' misgivings 
about the technology. 

CVPS eventually abandoned its 
Charlotte plan and later sold the land it had 
bought in Shoreham. but die utility moved 
forward with VELCO in seeking to build 
a nuke plant in a thinly populated part of 
Orwell along East Creek. Many of the same 
economic arguments were put forward in 
this mid- 70s showdown. 

"Most of the community was sold on 
the idea that you can forget about having 
to pay property taxes once the plant is es- 
tablished," says Bob Maguire, a Shoreham 
attorney active in the campaign against 
the Orwell nuke. He notes that Vermont 
Yankee, which started operating in 1972, 
was being cited as a model of how tax 
burdens would be lightened in a rural com- 
munity clever enough to entice a nuclear 
utility. 


still a few years off when Orwell residents 
considered the Hough Crossing proposal. 
Some were firmly opposed because of the 
plan to create a 1700- acre cooling pond by 
damming East Creek, described today by 
Joe Taparauskas, then an Orwell antinuke 
activist, as “an ecological wonderland.” 

The local opposition proved formidable, 
despite the attraction of the tax-reduction 
angle. In a nonbinding 1977 referendum. 
Orwell voters rejected the plant by an 
eight-vote margin. 152-144. 

Maguire had made an eloquent and pre- 
scient case against the proposal in the stu- 
dent newspaper published by Middlebury 
College. "It would be difficult to 
NORTHERN NUKES »P.16 
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SHUMLIN'S FIRST 100 DAYS: BY THE NUMBERS 

On April 18, Gov. Peter Shumlin’s office released 
a roundup of all the things our esteemed leader 
has done since he took office in January. And 
you thought he was just working on his tan in 
Dominicafor the last three and a half months. 

Nope! Dude’s actually been doing stuff. And not 
justcuttingribbons. breakingground, holding 
giant checks, signing proclamations, shaking 
hands, crafting, receiving honorary degrees, 
standing at podiums and fishing — all the things I want my governor to be good at 
Below is a sampling of the gov's ac tiviti es from a list provided by press secretary Bianca 

Meetings with President Obama: 3 (Shumdog wrecked the prez in a game of streetball 
That's how we do it in Vermont Borry!") 



Tbwn meetings attended: 6 (Sore butt) 

Potholes filled: 4 (Part of the governor's "join a chain gang for a day" initiative.) 
Bills signed: 10 (Gosh, his hand must be tired.) 

•towns visited: 50 (Only 201 to go!) 

Tweets: 246 (glVTGovernon “Can't seem 2 shake static bodyguard. How's osinglc 
gov supposed 2 hove fun?LOL! “vt tfmontp egoldendome") 
likes on Facebook: 642 (That’s 642 more than Jim Douglas got.) 

Letters fielded: 1722 (Wait what's a letter?) 

Constituent emails fielded: 1806 (Interns!) 



BERNIE SANDERS SPONSORS BILL TO FREE LAB CHIMPS 

Never letitbe said that U.SL Sen.Bernie Sanders 
doesn't give a damn about all working stiffs - 
be they human or of the tree -swinging variety. 
Last week. Sanders co-introduced S.810. known 
as the “Great Ape Protection and Cost Saving* 
Act," which would ban "invasive research” 

owned chimps into early retirement at private 
sanctuaries within three years. 

Accordingto die Humane Society of the United 
States (HSUS), up to 90 percent of the chimps currently in U.S.-run labs are no 
longer being used in active research, but are essentially warehoused at taxpayers’ 
expense. Under a federal law passed in 2000, government-owned lab chimps must 
be cared for throughout their entire lives and cannot be euthanized. The price tag 
for Uncle Sam's simian safely net: about S44 per day, per chimp, or $25 million to 
$30 million annually. 

An undercover investigation by HSUS of the largest chimp lab in die world, the 
New Iberia Research Center at the University of Louisiana at Lafayette, revealed 
the psychological and physical suffering that chimps are forced to endure every day 
- some for more than 50 years. One chimp named Kitty (pictured) was caught in 
the wild and kept in captivity most of her 49 years to breed babies that were used in 
animal experiments. 

Opponents of Sanders' proposed legislation credit the use of lower primates for 
major advances in medical research, including drugs used for treating hepatitis B 
and C in humans. That said, the United States is now the only developed country 
in the world that hasn’t banned or strictly limited the large-scale confinement of 
chimps in labs. 
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Is It Cheaper to House Vermont 
Prisoners In or Out of State? It Depends. 


L ast week, the Vermont Senate 
unanimouslyapproved legislation 
to shrink the cost of housing in- 
mates in Vermont and reduce the 
likelihood that they will end up behind 
bars again. The bill, dubbed “The War 
on Recidivism Act," spells out a variety 

dealing with low-risk offenders, includ- 
ing alternatives to imprisonment such as 
in-home confinement. If approved, die 
bill would save the Vermont Department 
of Corrections an estimated $1.6 million 
annually. 

Keeping nonviolent offenders out of 
prison obviously eliminates the expense 
of housing, feeding and clothing them. 
But how much is that worth, exactly? For 
years, Vermonter taxpayers have been told 

prison is roughly double that of sending 
one out of state - on average, $50,000 per 
year in Vermont versus $24,000 at out-of- 
state facilities, such as those in Kentucky. 
Arizona and Massachusetts. 

Applying that logic, it should be cheaper 
to send prisoners out of state. But the DOC 

Vermont would save the statemoney. 

Has the cost of housing prisoners 
at out-of-state facilities changed that 
dramatically? 

Not at all, says Ira Sollace, the DOC’s 
director of finance. As he explains, when 
the DOC reports that it costs $50,000 per 
year per inmate, that number reflects all 
the fixed costs of operating a prison, such 
s as health care, payroll for corrections of- 
fleers and staff, program services, insur- 
3, ancc. and the maintenance and upkeep of 
< the facilities themselves. 

^ However, when the state exceeds 
jjj its prison capacity - there are slighdy 
more than 1600 beds in die system - the 
DOC must “buy a bed” and send inmates 


elsewhere. Typically, those who get sent 
out of state are usually serving longer sen- 
tences and have fewer health care needs. 

Out-of-state beds are still cheaper dian 
in-state beds. Sollace explains, but only 
when Vermont doesn't have the capacity 
widlin its own system. “So, if we have the 
capacity, it’s better to use our own beds 
than to buy additional capacity." 

The in-state cost per prisoner is also 
a factor of the "density” of each facility, 

THE DOG NOW CLAIMS 
BRINGING INMATES 
BACK TO VERMONT WOOLO 
SAVE MONET 

HAS THE COST OF 
HOUSING PRISONERS 
AT OUT-OF-STATE 
FACILITIES CHANGED 
THAT DRAMATICALLY? 


he adds. As with any business model, the 
higher the volume, the lowerthe per-unit 
cost. For example, at the Northern State 
Correctional Facility in Newport, which 
has a large inmate population, the cost 
per inmate runs about $40,000 per year, 
Sollace reports, versus at St. Johnsbury's 
smaller Northeast Regional facility, 
where the per-inmate cost is $55,000 
annually. 


state in the nation, and its crime rate held 
steady between 1996 and 2006. During 
the same time period, though, the stated 
prison population dou- 
bled - a consequence of 
Vermont’s particularly 
high rates of incarcera- 
tion and recidivism; 50 
percent of offenders who 
left Vermont prisons in 2003 had been con- 
victed ofa new crime by 2006. To cope with 
that increase, corrections spending jumped 
129 percent, from $48 million in 1996 to 
$130 million in 2008. 

That same year, the Pew Center on the 
States projected that if Vermont’s incar- 
ceration trends continue, the state’s prison 
population would jump 23 percent by 2018, 
resulting in additional costs of between 
$82 million and $206 million. Since then, 
Vermont’s prison population growth has 
slowed. In the last year, it actually declined. 

With fewer offenders behind bars, does 
that mean vacancies in Vermont prisons? 
Fewer out-of-state beds to buy? 

That’s the goal, says Sollace. 
Nonetheless, in January the DOC put out 
a request for proposals to house as many 
as 500 inmates classified as “minimum, 
medium and dose-custody offenders” 
at out-of-state facilities starting on June 
L That’s when one of the state's current 

of America - is set to expire. CCA is the 
biggest for-profit prison corporation in the 
US. 

Sollace cannot comment on the terms 
of the new two-year contract, which, ac- 
cording to the request for proposals, will be 
inked any day now. Nor can he say which 
entity it’s with or whether the deal will 
require Vermont to export a minimum 
number of inmates each year. The stated 
current CCA contract requires that a 


minimum of 400 inmates are housed at Lee 
Adjustment Center in Beattyville, Ky. 

Sollace says having such a contract 
in place is vital, even if it contradicts the 
DOC’s goal of keeping 
Vermonters in Vermont. 

“We always want to 
have that relief valve, 
because you never know 
what’s going to happen,” 
he says. “It doesn't necessarily mean we're 
going to fill those 500 beds ... We'd rather 
spend that money in the Vermont economy 
than in the Kentucky economy.” ® 
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conceive of a more reckless and wasteful 
misuse of a natural resource,” Maguire 
wrote in the 1972 Middlebury Campus ar- 
ticle. “But it is more difficult not to despair 
of a society willing to accept such outrages 
in the name of 'growth' and 'progress.'” 

Giovanna Peebles, an archaeologist 
with the Vermont Division for Historic 
Preservation, wrote in a 2004 scholarly 
account of the controversy that the Orwell 
plan "died for a variety of reasons, not the 
least being that the project was hal f a mile 
from aknown fault line." 

But a consulting firm retained by the 
state at the time had come to a different 
conclusion. Maguire paraphrased the 
findings of its report in his article: “There 
has been no activity along this fault in 
millions of years, so it should not pose any 
problem." 

Coinddentally. the sponsors of the 
Fukushima plant said they had built it to 
withstand earthquakes and tsunamis of 
a magnitude that were judged highly un- 
likely to occur. ® 
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OVERWEIGHT SUBJECTS WANTED 

Arc your medical risks affected by the type of fat your body stores? Healthy overweight 
AND lean people (18-40 yi) needed for an 8-week NIH study. Participants will receive 
all food for 8 weeks and $2500 upon completion of the study. 


VERMONT'S CONS CAN’T CALL OUT — WITHOUT PAYING 

Why should Vermonters care if the 
state’s prisoners and their families pay 
exorbitant phone rates? 

Because "there’s a widely known and 
researched correlation between prisoners 
who maintain contact with their families 
and those who are successful in staying 
out of prison after they are released," 
according to John Danncnberg, author of 
an investigative report in the April issue 
of Brattleboro- based Prison Legal News. 

Founded by ex-con Paul Wright, PLN is 
the country's oldest and largest jailhouse 

In the report, which was two years in 
the making, Danncnberg analyzed the prison telephone contracts in all SO states, 
including Vermont, and found most everywhere inmates are paying way more to 
phone home than your average customer. 

PLN also found that 42 states, including die Green Mountain one, accept 
commissions from prison phone companies such as Unisys. Securus and Global 

Ira Sollace, who is director of finance at the Vermont Department of 
Corrections, claims the commissions go to an inmate recreation fund dtat finances 
die purchase of board games, weight machines, sporting goods, etc. 

“That’s simply not true." says Wright. “This is j ust another form of price 
gouging and racketeering 

“This is like Bemie Madoff saying, ‘I donate millions to charity each year.' Yeah, 
you do — with other people’s stolen money." 



BURLINGTON CITY PLANNERS OBJECT TO ONE 
RESTAURANTS WIND TURBINE 

File this one under “alternative energy vs. historic 
preservation.” 

Russ Scully installed the small wind turbine on 
his surf-diemed restaurant, the Spot, to power his 
kitchen appliances and make a statement about 
renewable energy. But Burlington city planners 
say the turbine is historically out of character on 
die gas -station- turned-cafe. In their estimation, it 
breaks die terms of his permit - and have slapped 
him widi a violation notice that he is now appealing. 

Scully won approval to erect the Honeywell-made turbine last year based on 
drawings of an early design. The turbine he installed was a newer model and 
came with "fins" that keep the turbine pointed into the wind to maximize energy 
production. City planners say the fins violate conditions of Scully’s approval and 
must be removed. Scully and his contractor. Mike Gervais, admit they should have 
secured necessary approvals for the fins but have appealed to die Development 
Review Board to keep diem oa 

hi a 30-page report on the matter, associate planner Mary O’Neil writes that 
the former Phillips Sendee Station, built in 1964, is a classic example of space-age, 
"exaggerated modern" roadside architecture and diat the addition of the fins 
‘detracts from the public’s ability to appreciate and understand the building" While 
some may view the turbine as evidenceof Burlington's "fertile atmosphere" for 
alternative energy. O'Neil writes diat having die turbine "immediately roadside and 
atop a historic building component is not ideal." 

A longtime surfer. Scully’s passion is wind sports, and he wants the restaurant to harness 
as much power as possible from wind “Y(xi'dhe surprised how much juice a toaster can suck 
ip” he says, “If we can capture some of that back, our margin will improve.” 



ANDY BROMAGE 
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INCOMPLETE EQUATION 

[Re: “The Green Veneer," April 13]: 
While I haven’t read her book, Green 
Gone Wrong and hilly agree with her 
statement diat "You can't have real hope 
if you are deceiving yourself or allowing 
yourself to be deceived,” I must say that 
Heather Rogers seems to have fallen 
into the trap of denial and deception 
when she elaborates her “we need to 
consume less” prescription by saying, 
“I’m talking about cutting out die kind 
of waste we have in our system that it 
must have in order to grow.” 

While waste is enormous and pan- 
demic tooureconomic system, reducing 
waste alone will no more avert global ca- 
lamity than shaving the waste from fed- 
eral spending programs will eliminate 
the national debt. And it is not waste 
that is the engine for economic growth, 
but a debt-based monetary system and a 
profit-oriented commercial system. 

At diis point, even thepoorestnations 
are consuming more than dieir “fair 
share" of the ecological footprint (be- 
cause of the sheer numbers of people), 
and the U.S. population consumes 25 
percent of the world's resources. We 
have to have die courage and prescience 
and wisdom to actually consume less 
— a lot less. And until we’re willing to 
acknowledge that “inconvenient truth," 
we have no chance of living sustainably 
on this little planet. 

Robert Riversong 

WARREN 


THE OTHER SIDE OF ADOPTION 

I want to comment on the article 
‘"Friending’ Mother" [March 30], 
which is a good example of how birth 
parents and adult adoptees continue 
to be left out of public conversations 
about adoption. I have met both Wanda 
Audette and Dawn Smith-Pliner, and 
I'm sure that neither one of them would 
want to contribute to stereotypes and 
misinformation, but your article has 
done just that. Even though there are 
many well-spoken and well-informed 
members of die adoption community 
in Vermont, your reporter chose to in- 
terview just two adoptive parents who 
are also administrators of adoption 
programs, ignoring the voices of all the 
rest of us — the birth parents, adopted 
persons and adoptive parents who have, 
frankly, been speaking “truth to power" 
for decades. 

The idea that birth parents are some 
threatening entity from whom their 
children must be protected is certainly 
not in line with current enlightened 
adoption practice. It is also not the case 
that the purpose of confidentiality in 
adoption is to protect the adoptee or the 


adoptive family from die birth mother. 
In fact, confidentiality was devised 
to protect the mother and child from 
public scrutiny and scandal in a time 
when birth mothers were considered 
“fallal women" and their children re- 
ferred to as “bastards." 

In addition to being a birth modier 
for 43 years and part of an extended 
family that includes three relinquish- 
ments and four adoptions, I am a clini- 
cal social worker who has worked with 
many people touched by adoption. I un- 
derstand the importance of boundaries 
and, in fact, encourage establishing and 
maintaining boundaries in situations 
where the birth parent might actually 
pose a risk to the child, but these in- 
stances are extremely rare and they are 
even rarer with regard to adoptions in- 
volving separation of mother and child 
in infancy. Birth mothers are some of 
the most patient people I know. 

One last comment: Those of us in 
die adoption triangle do not necessarily 
agree with the idea that a third party 
should be involved in a search - and I 
just have to say that agencies, contrary 
to the comment in the article, have a 
significant investment in adoptions. In 
some circumstances this might be war- 
ranted, but, in most cases, those of us 
who have lived widi adoption want to 
do our own work and we want the em- 
powerment that comes with reconnect- 
ing and repairing severed relationships 
for ourselves. 

Kim Butterfield 

WILLI STON 


POOR TREATMENT OF 
SPECIAL EDUCATORS 

This letter is in reference to your recent 
article “Classroom Divide” [March 
30]. As a parent of an autistic child, my 
intent here is not to pit myself against 
other parents of children with special 
needs. Our daily reality when coping 
and negotiatingeven die most mundane 
of activities can be challenging on a level 
not understood by most individuals. My 
heart is with all of the families men- 
tioned in your article. 

With that said. I’d like to address 
the editors of Seven Days. Your article 
was obviously not compiled to inform 
but rather to negatively attack an 
entire school district and, most of all, 
their special-education teachers and 
administrators. 

My experience with the teachers and 
administrators at the SBSD compels me 
to say widiout any reservation that they 
are committed to diis community and 
to education excellence. It might have 
been a good idea to sit with at least one 
special -education teacher for one day 
in order to get an accurate idea of his or 
her level of commitment It might have 
been a good idea to sit with a regular 



education teacher who has a special- 
needs child in class. You'd be moved by 
their level of commitment. You chose 

Why did Seven Days choose only 
two sentences from die interview that 
you conducted with my wife, Miriam 
Vega? Also, your article states, “The 
Vegas moved to South Burlington from 
New York City because of what they 
had heard about the district’s spedal- 
ed program.” Correction: We moved to 
Vermont because I was hired to work at 
UVM as a senior lecturer in die music- 
department. 

After receiving my appointment 
letter, I contacted many of die parents 
I had become friendly with during my 
tenure as artist-in-residence at the 
Flynn's summer jazz youth program. 
1 wanted to get their opinions on how 
special education was being handled by 
school districts in the Burlington area. 
The two districts that were on the top of 
the list were Essex Junction and South 
Burlington. Parents were raving about 
these districts and their excellence in 
addressing the myriad challenges per- 
taining to special-needs children. Your 
statement can be easily misunderstood. 

Did you even attempt to contact other 
families with opposing opinions con- 
cerning SBSD and special education? 

Does public education fall short 
sometimes? Yes, but not all of the time. 
I'm really sorry that we don’t live in a 
world where teachers can magically 
correct everything that falls under the 
highly complex umbrella of “special 
needs.” There is no magic bullet that 
will cure all things autism. I've already 
come to terms with die song “Day by 
Day.” 

Seven Days, in this article you chose 
to employ the model of FOX News. You 
were not fair and balanced. 

Ray Vega 

SOUTH BURLINGTON 


SOMETHING S WRONG IN 
SOUTH BURLINGTON 

As a parent and taxpayer in South 
Burlington, I have been reading with 
great alarm the article and letters in 
Seven Days regarding criminal abuse 
of children with learning disabilities at 
Orchard school [“Classroom Divide," 
March 30]. There are three distinct 
issues here 

1. The absolutely intolerable physi- 
cal and emotional abuse of children by 
school staff, which I'm sure is punish- 
able by law and at die very least should 
have led/be leading to die permanent 
dismissal of said staff from working in 
education in any capacity, for the rest of 
their lives. Has this happened? 

2. The denial of a child’s right to 
feel safe after abuse has occurred. Why 


would any administrator not see the link 
between abuse and safely? Those re- 
sponsible for making such horrendous 
decisions should also be removed from 
their positions. Has diis happened? 

3. The lack of resources for special- 
ed programming. One would expect 
that a constructive dialogue always be 
the first priority. However, that seems 
unlikely for the families who've suffered 
abuses by school staff and administra- 
tors, certainly until justice is served and 
the school system is accountable for 
these incidents. 

The public school system and all its 
employees are there by our power and 
choice. We are their bosses. Something 
is clearly very, very wrong in South 
Burlington and I, as I’m sure many 
others, would like to know what is being 
done about it! 

Ero Lippold 

SOUTH BURLINGTON 


ART STIMULATES 
THE ECONOMY 

Kevin Kelley’s article “The Taxman 
Cometh: Nonprofits Anticipate Effects 
on Ticket Sales” [March 16] misses 
several important points in regard to 
taxation of ticket sales by nonprofit 
arts organizations. Most, if not all, of 
the nonprofits make no profit, as the 
name suggests, and in fact are kept in 
operation by the charitable gifts and 
other support received from members 
and interested community participants. 

Secondly, these nonprofits gener- 
ate meaningful and substantial taxable 
business activity in their communi- 
ties. The extent of that activity should 
not be underestimated. In Barre, local 
restaurateurs contact the Opera House 
to determine their personnel and in- 
ventory requirements for show nights. 
To the extent that this tax discourages 
attendance at nonprofit events or fore- 
closes the activity altogether, a loss of 
economic activity and tax revalue will 
be the result 

Between thecostsofcollection to die 
state, the costs of compliance incurred 
by the nonprofits and the discourage- 
ment of economic activity in our com- 
munities, there will be a net loss to all. 

There are other, bread-based taxes 
available to the Legislature that would 
cost little additional to collect the pro- 
jected amount of revenue and without 
comparable negative economic conse- 
quences. What is required is the politi- 
cal courage to use diem. 

William B. Field 

CHELSEA 

Field is president of the Barre 
Opera House’s board of trustees. 



Hop over for Easter Dinner! 
Baked Ham Dinner 
Chicken Marsala • Salmon 
Stuffed Shrimp • Prime Rib 

Open for Easter Dinner at 4pm. 

Regular menu also available. 
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25 « Wings 
$1.25 
Bud Light 
Drafts 


MON 

TUE 

WED 

Half-price 

House Wine 

Half-price 

Appetizers 

$3/glass 

Burgers 

Late-night n 

lenu available until 1 1p.m.* 


THU 

$3 

Margaritas 

$2.50 

Coronas 


1127 North Avenue, Burlington • 862-4300 
M-Th 1 1-9, F & Sa 11-10 (bar ‘til 12), Su 4-9 
*Weekly pub specials & late night menu available in bar area only. 


Buy Wood Pellets Now 
Get Early Buy Prices! 


LG Granules and Vermont Wood Pellets 
arc top-ranked by our members for high 
heat output and very low ash. 



LG Granules 

$249-269/ton, free delivery * 

Vermont Wood Pellets 

$259-289/ton, free delivery * 

Delivery Deadline 

June 30th 



Beat the fall price increases. 
Order your pellets today! 


Call for truckload pricing 
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STATEO/THEartS 

“Weird Tale” From a UVM Grad Plumbs New England History 


BY MARGOT HARRISON 

A great dark wilderness. Villagers 
eke out an existence on its edge. 
One by one, the young women 
vanish, and with them goes the 
town’s hope far the future. 

The situation is primal, archetypal: One 
could be describing the lost Norse colony of 
Greenland, a Grimm fairy tale or a slasher 
movie. For his debut novel. DANIEL MILLS of 
Hinesburg has chosen to set such a tale in 
the Massachusetts Bay Colony, in 1689. 

Published by Chomu Press, a small 
UK publisher specializing in literature 
of die "strange," Revenants would never 
be mistaken for a Stephen King-style 
horror novel. Instead, it's an insidiously 
chilling meditation on the darker side of 
New England history — in die tradition 
of Nathaniel Hawthorne — and a striking 
piece of prose poetry, particularly from a 
25-year-old author. 

Take tlii s passage in which a young man 
surveys the unmapped landscape where 
his fiancee has mysteriously disappeared: 

The forest flows from itself in waves 
that sketch the lay of the land, slate 
colored and oppressive, an ocean in 
winter. Its course is disrupted in a few 
places by ponds and meadows, storm- 
cleared or beaver-made, linked to- 
gether in a northward-reachingchain 
like beads on an Indian necklace or 
stars along the Milky Way: endless, 
ei’er-flowing. 

This country is too large, he 
thinks, as cold and inhuman as the 
Atlantic. But even the sea coughs up 
its wrecks and sailors, given time. He 
does not believe this continent will 
reveal itself now or ever, nor will it 
give up its dead— 


The fictional town of Cold Marsh, founded 
by Rev. Isaiah Bellringer and his followers, 
is a dot in this wilderness, and the “dead” 
whose spirits press around include the 
Native Americans who once inhabited 



MEDITATION ON 
THE DARKER SIDE 



only gradually, after 


16-year-old Ruth Eliot vanishes in a diick 
fog. Her betrodied, the pious Edwin 
Brewer, searches frantically. But the 
reader knows something lured Ruth to the 
forest — a sound, a vibration, a "bass drone 
like the murmur of a heart." The landscape 
is traversed by forces that the settlers mast 
deny, much as they deny theirown desires. 

Mills had just graduated from the 
University of Vermont and was working 
at IBM, in a "completely artificial envi- 
ronment” when he conceived this story 
of people who live closer to nature than 
they’d like. An environmental studies 
major, he wanted to "capture something of 
the landscape 1 love so much," he says. In 


his mind, capturing New England meant 
conveying a "starkness" at odds with more 
conventionally “rhapsodic” nature writing. 

When he was “very young and im- 
pressionable,” Mills says, his parents 



participated in local Revolutionary War 
reenactments, and he clearly knows his 

colonial history. The massacre of Indians 
he describes in Revenants was partially 
based on the Great Swamp Fight of 1675, 
in which English settlers struck preemp- 
tively against the Narragansett tribe. 

But Mills says he never saw die novel 
as straight historical fiction: the town 
of Cold Marsh is "allegorical ... crafted 
to evoke contemporarv ideas about sin, 
grace and redemption." Likewise, it isn't 
a simple ghost story but a work that uses 


supernatural motifs to illuminate some- 
thing about our fear of the unknown. 

In that sense, Revenants belongs to 
the tradition of the philosophically tinged 
“strange" or “weird" tale, which helped it 
find a home at Choma After finishing his 
manuscript in 2009 and making the rounds 
of agents - one of whom signed him but 
concluded she couldn’t sell the book — 
Mills began submitting to small presses. 
He’d discovered like-minded editors 
and readers in the UK genre community: 
One of his short stories, which appeared 
in the anthology Strange Titles, Volume 
III, was long-listed for a 2010 British 
Fantasy Award. Published in paperback 
and electronically by Ch6mu, which calls 
itself dedicated to “new vistas of irreality.” 
Revenants has won praise, as well Booklist 
calls Mills a "promising new talent." 

Mills has left IBM for his alma mater, 
where he’s a departmental assistant; 
meanwhile, he’s working on a group of 
linked short stories set in New England at 
the dawn of the 20th century. “In an ideal 
world, 1 would be able to write and make a 
living at it,” he says. 

In the real world, with so many books 
vying for attentioa that’s seldom the case 
for writers. A novel like Revenants, with 
its long descriptions and slow-bum plot 
doesn’t reach out and grab readers by the 
lapels. But this "Dream ofNew England" - 
as Mills subtitles it - could get under your 
skia because every generation dreads and 
desires its own version of the wilderness 
beyond the circle of lights.® 


O Revenants by Daniel Mills, Ch6mu 
chom up res s.com 


MONKEY SEE 

I f you've spent any amount of time in Burlington, you've probably spotted 
the flying monkeys. The metal sculptures, that is. that lend a startling 
profile to the rooflines of union station and the mam street landing bui Iding 
at Lake and College streets. To longtime locals, the six simians are iconic public 
art and the stuff of legend. Not to mention whimsy. 

Last week, the man who created the monkeys, steve larrabee of Jericho, 
died at age 61 of an aneurysm, reports his dear friend rik carlson. The artist 
and master cabinetmaker leaves behind his mother and a brother in Vermont, 
and another brother in New Hampshire. 

"Steve was just the most talented person I ever knew," says Carlson, 63, the 
former owner of a waterbed store called Emerald City, who commissioned all 
the monkeys over a period of 30 years. The original pair arrived at Carlson's first 
shop, at Bank and SL Paul streets, in 1976. Emerald City moved to Shelburne 
Road in 1986, and the monkeys, of course, wentalong. Local lore includes the 
story of one monkey being stolen, In 1992, It was eventually recovered, but not 




= GOT AN ARTS TIP? ARTNEWS@SEVENDAYSVT.COM = 


Rockwell’s Granddaughter 
Finds Her Own Icons 



T he portrait of Vladimir Putin 
nuzzling an extremely fluffy 
puppy comes straight from a 
posed photograph of die Russian 
prime minister. The painting of Sarah 
Palin in the Alaska governor^ office shows 
her surrounded by dead animals - a slain 
grizzly stretched along the back of the 
couch and a huge crab adorning the coffee 
table. Daisy Rockwell doesn't make this 
stuff up. 

Rockwell knows an 
when she sees one. Perhaps 
in the family — the artwork of her 
grandfather. Norman Rockwell, is 
practically synonymous with ide- 
alized American life. But Daisy Rockwell's 
paintings are much darker, inspired by 
“political leaders, current events, war, tor- 
ture. terrorism and politicians snuggling 
with animals," she writes in her artist 
statement. Her sometimes grim topics do 
not prevent her use of brilliant color, how- 
ever. Rockwell’s show “ftflitical Animal” 
is at White River Junction's Main Street 
Museum through June. 

Rockwell, who lives in New Hampshire, 
grew up in a family of artists. Even as a 
child, she had a clear focus: She loved 
drawing women dressed in elaborate 


clothing and accessories. But ns a young 
woman, she lost interest in art and dived 
instead into academia; she studied and 
taught Hindi literature at the University 
of California, Berkeley, until 2006. 

When Rockwell began painting again, 
it was under a pseudonym - Lapata, 
which means "anonymous" in Hindi. She 
didn't want her work to be judged by her 
grandfather’s name. "I was kind of in 
hiding," she says. So she uploaded images 
of her work to a friend's blog, 
Chapati Mystery (where she still 
blogs). Most of its readers assumed 
she was a Pakistani artist “In the 
absence of any information about 
me, people created a story," Rockwell says. 
After a while she realized, “Maybe I’d 
prefer my own baggage." 

Rockwell’s show at the Main Street 
Museum includes portraits of politicians 
as well as images of die recent uprising in 
Egypt's Tahrir Square. “I’m a newshound," 
Rockwell says. She consumes a massive 
amount of Al Jazeera and especially loves 
sites like Gawker and Perez Hilton for 
their photographs of politicians looking 
ridiculous. 


ROCKWELL'S GRANDDAUGHTER »P.Z3 



before Carlson had a replacement made. “The third monkey is made of copper 
instead of steel," he notes. "Steve just got so much better at them." 

Now, half a dozen monkeys have one of the best views in town: the 
waterfront. The original couple straddle Union Station, along with a pair of 
babies that were 'born' to them in 2004. No. 3 monkey is a female in heat, 
baying at ... whatever, above the main street landing performing arts center 
That’s why Larrabee's final monkey — called the "Rogue Lover," says Carlson — 
has his eyes on the howling female. "If you had binoculars, you could see that he 
is very excited about her," Carlson hints. 

Steve Larrabee will be missed, but he left a legacy of ingenious artwork that 
will live on — to startle tourists and please locals — fora very longtime. 

PAMELA POLSTON 


Q More info and lots of pictures atmonkeyswithwings.com. 
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Check out our new &” improved GLUTEN-FREE section! 


OPEN 8 AM - 7 PM DAILY 

(802)453-8538 * 25 Mountain View Street, Bristol, Vermont 

left off Mountain Street located Behold Skm. 
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Needlemans Formal 
serving Vermont 
since 1925 

To P 5 Reasons to rent 
tuxedos from Needlemans 
l. Grooms Tuxedo Free with 5 paid 
i.$6o-$So off from every tuxedo 
in wedding party 

.Can match any color bridesmaids dresi 
4 Professional service and fit everytime, 
t of town measurments welcome 
i Support Vermonts local economy. 
Needlemans Bridal & Formal 
locally owned and operated. 
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Buy Wood Pellets Now — 
Get Early Buy Prices!^ 

LG Granules and Vermont Wood Pellets 
are top-ranked by our members for high 
heat output and very low ash. 



LG Granules 

8249-269/ton, free delivery * 

Vermont Wood Pellets 

8259-289/ton, free delivery * 

Delivery Deadline 

June 30th 



Beat the fall price increases. 
Order your pellets today! 


Call for truckload pricing 

' Available in northern and central Vermont. 
Your price is determined by delivery 
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CSO SHORCS STILL OV/OILOBLG 


Only 4 miles From I- 89 in beautiful Jericho, 
Vermont - just off of Barber P arm Road 
Phone: 8QZ-B99-5 l 23 / www.arcana.ws 
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Rockwell’s Granddaughter «p.zi 


Putin is one of Rockwell's favorite sub- 
jects because "lie’s really into posing with 
animals," she says. “I actually had to narrow 
down the animals." In addition 
to the puppy portrait — which 
Rockwell embellishes with a 
pink, glitter- dusted background 
- she painted the PM. swim- 
ming with dolphins, petting a 
tiger cub and riding topless on a 
horse. Beside the Putin portraits 
are a scries of painting; of his 
alleged mistress, former rhyth- 
mic gymnast Alina Kabayeva. 

In each of these images, called 
“Flexy." "Bendy" and “Foldy," 
her body is contorted and flying 
through die air. 

“When you paint some- 
body, you learn about them,” 

Rockwell says. When she 
painted George W. Bush out for a walk with 
Condoleczza Rice and his dog Barney, for 
example, she saw something gentle in the 
president “If there's one thing I learned 
about Bush, it’s that he really, sincerely 
loves Barney," she says. “That's where his 
humanity lies.” 

Her paintings of the Egyptian upris- 
ing have a darker palette and are focused 
on small groups of protesters. "It's a 


leaderless revolution,” says Rockwell, 
though she highlights her images’ central 
characters by coating them in varnish. 

In one, a protester throws 

holding a cracked bucket 
over his head fo r protection. 
In another, a man holds his 
head in despair while listen- 
ing to overthrown President 
Hosni Mubarak’s final ad- 
dress to the nation. In “Piece 
de Resistance,” a couple are 
wed amid the protests. The 
crowd is dark around the 
bride, who wears an elabo- 
rate white veil, a sparkly 
gown and a look of disbelief 
on her face. 

It’s clearly one of 
Rockwell’s favorites. In her 
artist statement, she says of the paint- 
ing, "We see at last a seamless marriage 
between the drawings of the artist as a 
young girl and the recent paintings by a 
hardened political animal.” © 


H "Political Animal," by Daisy Rockwell. 

Main Street Museum. White River 
Junction. Through July 1. 


WHEN 
YOU PAINT 
SOMEBODY. 

YOU LEARN 
ABOUT 
THEM. 



VERMONT PLATE SPECIAL 

R egulars at Handy's Lunch in Burlington have 
probably noticed that its ■artwork” consists 
mainly of sports photographs— frozen moments 
in hockey, basketball, golf etc. — on the walls surrounding 
the U-shaped counter. A new sculpture by Burlington artist 
aaron stein joined the photos last week, and. unless you ask 
earl handy about i t, you might not guess its significance. The 
roughly 3-foot-high piece in the shape of Vermont is made 
from old license plates— Stein’s signature medium. These 
particular plates were once affixed to cars belonging to Handy's 
late father, Robert Handy, in the years 1954 to ’81. 

Before 1967, Stein says, car owners gota whole new 
plate every year, not just a sticker indicating they'd renewed 
their registration. The sculpture also reveals the state's 
experimentation with colors: There are white plates, black 
plates and two shades of green. Handy says his dads old plates were 
collecting dust in the garage when he decided to turn them over to Stein. *1 
always remember seeing the plates, 'cause my dad liked them,” he says. He 
had them nailed to the wall in chronological order. 

"It's so great to have this memento of my family," Handy says, noting that 
his mother Janet, who also works at the 65-year-old, family-owned diner, has 
been trying to remember all the cars each plate adorned. "A lot of people have 
said how nice it looks,” Handy adds. 'And some of my customers who are Red 
Sox fans are happy not to see my Yankees jersey (on the wall) anymore.” 

Handy also commissioned bracelets fashioned from license plates— Stein 
calls them TuffCuffs— for himself, hiswife, Alexis, and their twins, Genevieve 
and Nicholas. That is, for when the almost-3-year-olds turn 16. "That way, 
their first license plates will be ones that belonged to my dad,” Handy says. 
"Well all ha ve a piece of my father's legacy.” 

PAMELA POLSTON 

Whandyslunch.com, revivalstudio.com 
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= THE STRAIGHT DOPE ^ cecil aoam; 


Dear Cecil, 

I read an article recently about 
a man who says our current 
chronology is about a thou- 
sand years off and that the 
years between 500 and 1500 
(to round it off) didn't really 
happen. It's a mistake made 
by historians. I kind of likethis 
hypothesis because I never 
understood why there are no 
records for that period of time. 

Julie 

E xcellent and. dare I say. 
timely question. There 
are actually two cryp- 
to chronology theories 

- I'm guessing you got them 
mixed up and, under the circum- 
stances, who can blame you? The 
Eurocentric version, commonly 
called die Phantom Time hypoth- 
esis, is the work of two German 
historians of sorts, Heribert 
Illig and the late Hans-Ulrich 
Niemitz, plus several followers. 
They claim mysterious forces 
inserted 297 years into the calen- 
dar between 614 and 911 AD - in 
other words, what we’re calling 
2011 is really 1714. 

The Russocentric hypothesis, 
known as the New Chronology, is 
even bolder. Devised by die math- 
ematician Anatoly Fomenko, a 
professor at the University of 
Moscow, and based on die ideas 
of the eccentric Bolshevik Nikolai 
Morozov, the New Chronology 
holds diat everything we diink 
we know about historical dating 
is wrong Virtually all events 
associated with the ancients 
— the Greeks, the Romans and 



the same obser- 
vation you make. 
Julie. During 

what we inheri- 

tradition think of 
as the Dark Ages, 
pretty much 

nothing seems to 
have happened. 
Think about what 
they taught you in 
high school his- 
tory (assuming, 
which 1 suppose 
one can't safely 
do nowadays, that 
you even had high 
school history). 
Rome collapses, 
passing mention 
is made of the 
rise of Islam, and 




thinf 


as 1000 AD. 

Are these ideas crazy? Of 
course they’re crazy, although 
some of die details can seem 
eerie at first (dance. For example, 
the Illig- Niemitz group makes 
much of the fact that in 1582 Pope 
Gregory XIII removed 10 days 
from the newly reformed calen- 
dar to correct for the chronologi- 
cal drift caused by the old Julian 
calendar's imprecise rules for 
inserting leap days. The Julian 
calendar had been introduced 
during the time of Julius Caesar, 
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in 45 BC. However, a 10-day shift 
corrects for just 1257 years' worth 
of accumulated error. Subtracting 
1257 from 1582 gets us back not 
to 45 BC but to 325 AD. In other 
words, more than three centuries 
are unaccounted for! 

No. they’re not. nitpickers 
have pointed out Gregory's 
10-day correction wasn’t meant 
to get the calendar realigned with 
Julius Caesar’s day, but rather 
with the Easter dating guidelines 
established at die First Council 
of Nicaea. When did the First 
Council of Nicaea take place? In 
325 AD. 

The Phantom Time hypoth- 
esis doesn't rest entirely on ap- 
parent oddities in calendar cor- 
rection. Ultimately it arises from 


Battle of Hastings 
and the Norman 
Conquest. It’s 
easy to imagine — well, maybe 
not easy, but possible to imagine 
- that historians inadvertently 
inserted three blank centuries in 
our collective datebook. 

Except for Charlemagne. 
Charlemagne is something of a 
problem for the Phantom Time 
hypothesis. The leader of die 
Franks consolidated much of 
western Europe under his rule in 
the late 700s. and in 800 AD was 
crowned emperor of the Romans 
by Pope Leo III, all of it square 
in the middle of the intercalated 
297 years. Illig explains this away 
by saying Charlemagne is an 
"invented figure,” that a famous 
domed chapel that was part of 
the Carolingian palace complex 
in Aachen couldn’t possibly 


have been built when everybody 
thinks it was built, and so on. 

The larger issue is that the 
Dark Ages are strictly a Western 
hang-up. Sure, Europeans may 
have spent the medieval period 
engaged in nothing more ambi- 
tious than slopping the pigs. 
However, there was plenty going 
on elsewhere in die world. If 
we turn our attention a mere 
thousand miles to tile east, we 
find the Byzantine Empire joust- 
ing noisily with the forces of 
Islam for control of the eastern 
Mediterranean during the sup- 
posedly mythical three centuries: 
meanwhile in East Asia, the Tar® 
dynasts were presiding over a 
golden era of Chinese culture. 

In short, the Phantom Time 
hypothesis makes no sense - not 
necessarily a deal breaker where 
popular beliefs are concerned, but 
this particular notion has gotten 
little traction. Compare that to 
the reception given Fomenko’s 
New Chronology. The theory is 
far too bizarre to explain, much 
less refute, here: nonetheless, 


nenko's 




been widely disseminated — ev 
chess luminary Garry Kasparov 
has seemingly embraced the idea 
that world history essentially 
started in 1000 AD. No doubt this 
stems from the fact that Russian 
history is traditionally held to 
have commenced in 862. 

You see what’s going on here. 
Western Europeans have several 
centuries of underachievement 
to rationalize, but Russians face 
a still greater challenge. Fans of 
the New Chronology apparently 
reason as follows: Our forebears 
accomplished nothing of note 
prior to 862; ergo, neither did 
anyone else. ® 
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Letting It Go 


It m swear to God. I’d pound him. I'd 

■ fucld ng pound him." 

I The customer sitting next to 

■ me was livid, in the grip of red-hot 
anger. At least once a shift, somebody in the 
cab is hell-bent on pounding somebody. 
This is usually not a problem so long as the 

in the vehicle with the would-be pounder. 

“How can a person steal a jacket from a 
bar?" my seatmate continued. His rant was 
directed mostly to his compadre in the back 
seat “What a fucking worm. So much for 
Burlington, Dan." 

"Somebody stole your coat from What 
Ales You?" I asked. 

From die rear. Dan interjected. "Not 
his coat — mine.” 

“Ybur coat? So. how come you’re so 
chill about it and he’s ready to kill?” 

“I guess you got to ask that to Larry” 
Dan replied with a chuckle. 

I glanced over to see a half-smile come 
upon Larry's face, signaling die worst was 
over. "Larry,” I said, “you got to let it go. 
brother. Yougots to let it go." 

"Do you mind if I light up a cigarette?" 

I replied. "If I say ’no,' I'm afraid you’re 
gonna pound me.” 

All three of us laughed, dissipating the 
last of Larry's ire. When I dropped them at 
McKee’s on the Winooski roundabout, all 
was good, and I gave Larry' my card in case 
they needed another ride. 

Back in downtown Burlington 20 
minutes later, I took a phone call. “Hey. 
this is Larry, the guy you just dropped in 
Winooski." The man sounded agitated 
again. “I think I left my glasses in your cab. 
Could you check? They're new prescrip- 
tion glasses." 

"Sure," I said, and switched on the dome 
light, leaned over and carefully checked oa 


around and under the shotgun seat “Sorry, 
Larry,” I said. “I checked and I don’t see 

"Could you come back to McKee's so I 
could check myself?" 

“I eaa but I'll hare to charge yoa and I 

“Don't worry about that. Just come.” 

Larry was waiting at the curb when I 
pulled in front of the bar. He opened the 
passenger door and spent a good three 
minutes fruitlessly scouring the front and 
back seats. Finally he said. “Can I give you 
my number? I live in Schenectady and I'm 
going back tomorrow. You can call me if 
they turn up” 


“Sure, man. No problem," I assented, 
thinking; Let it go, Larry. The glasses are 
as gone as the jacket. 

The remainder of the night went 
smoothly - no further pounders or pound- 
ees. We’re beginning to emerge from the 
long winter; people’s spirits were high. My 
last fare wanted to get to Colchester Point 
but he asked me to go via North Avenue. 

I said, ‘The connector'll be faster, you 

"I need to stop at tile ATM in the shop- 

Why not a downtown ATM while we’re 
here ? I thought but I let it go — practicing 
what I preach fora change. 

When we pulled out of the bank and 
back onto North Avenue, there was a car in 


front of us going 22 miles per hour. It was 
three in the morning. “Could they go any 
slower?" I asked rhetorically, to no one in 
particular. 

When we reached Plattsburgh Avenue, 
they took the right. Great. We continued 
to follow behind as the car maintained a 
galling pace between 20 and 23 mph. Sure 
enough, when we reached the light at the 
intersection with Porters Point Road - 
dte road that also gets you to Colchester 
Point - great God. they took the left onto 
Porters Point I was about to blow die pro- 
verbial gasket when James Taylor's version 
of “How Sweet It Is (to Be Loved by You)” 
came on the radio. 


“Dude — I love this song" said my cus- 
tomer. “I know just who he’s singing about 
too, ’cause I got the same girl in my life.” He 
began to sing along with James; “I needed 
the shelter of someone’s arms, and there 
you were. I needed someone to understand 
my ups and downs, and there you were." 

The guy's voice was wonderful, so sweet 
and soulful that I found myself letting go of 
my frustration with the slowpoke in front 
of us. “You are great, man.” I said. “1 mean, 
with pipes like dial, you should really sing 

My customer smiled. “I do sing in a 
band,” he said. “I've been singing pretty 
much my whole life.” 

Late the following morning just a couple 
minutes after I turned on my phone for the 
day. Larry called again. “Any sighting of my 


glasses?” he asked, slightly delusional, it 
seemed to me, in his optimism. 

“Sorry, man.” I replied. “They haven't 
turned up. Have you tried What Ales You, 
or the police station, for dial matter?” 

“Yeah, I have. I can't believe it I was so 
sure I left them in your cab. They were, like, 
expensive glasses." 

Later that afternoon. I bought a slice 
of pizza and scarfed it down unceremoni- 
ously. Apparently it was a little too spicy for 
my blood, because I found myself reaching 
down for the small container of Rolaids 1 
keep in the open compartment of the con- 
sole that divides the seats. Lodged in a slim 
gap between the console and the passen- 
ger seat was a folded pair of prescription 
glasses. The frames were smoky gray, as 
are the seats and the console, which is why 
neither Larry nor I was able to pick them 
out the night before. I immediately got on 
the horn to Larry. 

"What’s up?" he whispered. "I'm at a 
meeting but I stepped out to take your 
call." 

“Guess what? I found your specs! They 
were wedged between the center console 
and your sent.” 

“Oh diat is awesome! Do they say 
'DKNY' in small letters on die frame?” 

I checked. "They most certainly do,” I 
said. “Give me your address in Schenectady 
and I’ll mail 'em out to you. By the way, I 
never lost faith. It’s not like I thought you 
were drunk and a litde OCD or anything.” j" 

Larry chuckled. "Oh. yeah," he said. " 
“I’m sure you didn’t" ® » 
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1,500 walkers ■ 3 miles ■ 1 reason 

sponsored by 


SUNDAY, MAY 1, 2011 
Battery Park, 
Burlington 
1:30pm Check-in 


V% 


For the past 22 years, the first 
Sunday in May has marked 
a time when nearly 1,500 
friends and neighbors join 
together to walk the walk 
that a homeless person might 
take each day. Walk teams 
demonstrate their support by 
raising vitally needed funds to 
help operate all COTS facilities 
including three family shelters 
and two shelters for individual: 


BE- A STUDE.NT 
WALK lead 


■Ml 

(For middle and high school students) 


Set a fundraising goal for yourself and 
start collecting right away from friends, co- 
workers. family members and neighbors. 


The Walk begins and ends at Battery Park in 
Burlington. Opening festivities begin at 1:30 p.m. 
and the Walk kicks off at 2 p.m. Walkers return 
to Battery Park and enjoy free refreshments 
and great live music. This year’s lead sponsor, 
Seventh Generation, will be on 
site with products and information. 


SEVEN 


iwwr CitvK KeyBank 

DAYS Market <>-* 


Set a fundraising goal for yourself 


BE A TEAM 

CAPTAIN! 


The Walk is especially fun if you form a team and walk 
with a group of friends, co-workers, neighbors, or family 
members. Sign up as a team and give your team a name. 
You can make a sign or come up with another creative 
way to identify yourselves as a COTS Walk Team. We'll 
have a photographer on site to snap your team photo! 



If you can't join in the Walk yourself, make a donation 
to help an existing COTS Walker or Team reach their 
goal. It's easy to donate online, too — just go to the 
COTS site at www.cotsonline.org 


-% 

« 
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YOUR PLEDGES MAKE A DIFFERENCE! 

$15 pays for a credit report, helping a family or individual get an apartment. 

$60 helps pay for special school projects and outings for a child in shelter. 

$200 provides 10 nights of shelter at the Waystation for a homeless veteran. 

$300 can repair a family’s car, enabling a parent to keep his/her job outside the city so the 
family can keep current on their rent or mortgage payments. 

$750 offsets the cost of a security deposit for a family moving into a new apartment 
$1,200 covers 3 months' rent for a person at the Wilson, a COTS housing facility. 

Last year COTS provided emergency shelter to 111 families (180 parents and 157 children) , 

and more than 350 adults. Staff also provided outreach and support to 244 single, homeless 
adults and 208 families (including 248 children) and provided emergency grants so that 450 — 
households could avert homelessness. 



TO REGISTE 


For more information and to register, visit our website at 

www.cotsonline.org or call 560-3084.W 
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$ 399 


Dedicated to improving lives. Since 1966. 

Essex (802 ) 879-7734 < 2 • Williston (802) 860-3343 • S. Burlington (802) 658-0001 or (802) 658-0002 

EDGEVT.COM 


PERFORMING 

arts Center 


Hours!*** Ur. / Sto*.-. Vermont 

Box Office: 802-7604634 


IP 


QUART ETTO GELATO 
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THE SPENCERS 
THEATRE OF ILLUSION 


Upcoming; Schedule 

6/4 BIG BAD VOODOO DADDY 
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8PM 


GIVE & GET! 

April 16-24 

Bring in your gently used 
clothing for this year's 
Clothing Exchange and 
get 20% OFF ANY item 


Computer 
House Calls 


■*4 


“Taking the FRUSTRATION out of computers” 

Affordable, Honest Computer Service 

✓ In YOUR home ✓ On YOUR computer ✓ Right where YOU need it 


• Internet and Netwoik Connections 
•Virus & Spyware Protection & Removal 

• Software Installation, Upgrade and Repaii 

• Hardware Installation, Upgiade and Repaii 

• New Computei Purchase and Setup 


Cost: Flat late of S 90 /hour. No mileage fees, no minimum charge, no ether hidden cc 

www.computerhousecallsvt.com 802-324-5944 
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A Cut 
Above 


say is, when you're cutting a carrot and 
the carrot kind of flies [up], then you 
know your knife is dull because you’re 
putting a lot of pressure down. 

SD: Say you're at a restaurant Can 
you tell a chefs knife is dull from the 
chop of your carrot? 

KH: No, no, you can’t really tell. 

SD: What kind of knife-sharpening 
skills does the average person at 
home need? 

KH: I think something they should do 
is use a honing steel every rime they use 
their knife, which will just help keep die 
edge and maintain it a little bit longer 
than usual And then ... we can do sharp- 
ening here whenever they need. 

SD: Any other knife tips? 

KH: Make sure to use it on a wooden 
cutting board, or plastic. You don’t want 
to use it on glass or marble. Don’t put it 
in the dishwasher. 

SD: Is that for the sake of the blade 
or the handle? 

KH: Both. The really high heat and the 
soap, [which] is really harsh, can dull 
your knife faster. 

SD: How often should people get a 
knife professionally sharpened? 

KH: It really depends [on] how often 
they use it. We have chefs that come in 
every month, and dien we have just your 
regular customer diat comes in once 
every six mondis or once a year. 


Definitely during the holidays, we have 
a lot more knives that come through ._ 
just ’cause people are getting ready for 
Thanksgiving dinner and Christmas. 
And dien we do have a lot of people 
coming after the holidays, because they 
realize their knives are dull. 

SD: What kinds of knives do people 
typically bring in? 

KH: Chef's knives, paring knives ... we 
don’t do serrated knives. [Sharpening 
them is a] different process. You have to 
go through each serrate individually, so 
it’s just very rime consuming 
SD: Got any knife horror stories to 
share? 

KH: [Laughs.] We’ve all been cut 
Sharpening, showing knives ... I’ve 
definitely cut myself sharpening, just ac- 
cidentally. You’re done, and you’re just 
putting the knife in the sheath, and you 
cut yourself. 

SD: But nothing too horrific? You all 
have your fingers? 

KH: [Laitgfts.] We all have our fingers, 
yes.® 


A fter two years of lunching at 
Seven Days headquarters, I 
can say with some author- 
ity that our kitchen utensils 
are ._ lacking. As at any typical work- 
place, there are weeks when the dishes 
simply disappear - to run away with the 
spoons, perhaps? Other times, I’d sooner 
skip a meal than use — or, God forbid, 
wash — a fork caked with some uniden- 
tifiable crustiness. 

But what really don’t cut it are our 
knives. Too many times, I grabbed a 
paring knife too dull to slice my orange 
and ended up taking a monstrous, ser- 
rated bread knife to the fruit instead. I 
didn't know how much longer my fin- 
gertips would stay intact 

Enter Kristy Heppner, assistant man- 
ager of Church Street culinary utopia 
Kiss rite Cook. Like the rest of the shop's 
employees, Heppner is 
on the cutting edge of 
knife knowledge — liter- 
ally. Owner Mike Soulia 
trains each member of 
his staff in the ways of 
knife sharpening in a 
two-hour tutorial about 
the manual Tormek T-7 
Sharpener, which retails 
for about $600. For $3 to 
$5 apiece, customers can 
have their blunt kitchen 
knives professionally 
polished on site. The two-year-old T-7 
gets so much use that the grindstone 
needs replacing about every six months. 

To 26-year-old Heppner, a baking 
enthusiast and Burlington native who’s 
worked at Kiss the Cook for three years, 
sharpening is just another part of the 
job, along with stocking, ordering and 
working die register. When I hand over 
a particularly dull knife from die office, 
she and shift supervisor Henry Witte get 

Heppner narrates as Witte clamps 
the knife into the Tormek’s jig, using the 
patended AngleMaster to set the angle 
of die blade against die grindstone. 
Slowly and deliberately he draws the 
blade back and forth over the turning 
wheel which runs with cool water for 
lubrication and temperature control 
Once the blade develops a sharp, new 
edge - called a burr - Witte pulls it in 
the opposite direction against die strop, 


a spinning wheel of leather, 
to smooth it. Depending on 
how dull the knife is, he’ll do 
this several times. 

After round one, Witte 
holds a piece of scrap paper 
up in the air and brings die 
knife down to it, testing its 
sharpness. The paper wrin- 
kles but doesn’t slice. 

"This is not sharp 
enough," he says, marvel- 
ing with Heppner over the 
extreme dullness of die blade. “It's not 
sharp at all.” Guess he has his work cut 
out for him back on die machine. 

To prevent blade debacles such as 
ours, I take die opportunity to grill 
Heppner on her knife know-how. 

SEVEN DAYS: Why are sharp knives 
important, anyway? 

KRISTY HEPPNER: Dull knives can 
be very dangerous, so sharp knives are 
a lot better. I mean, obviously, they're 
sharper, so you can cut yourself easier, 
but a dull knife could make [chopping] 
clumsy. 

SD: So, it’s actually safer to have a 
sharper knife. 

KH: Definitely. 

SD: I know my knife is dull when it 
bruises herbs rather than slicing 
cleanly through. What's your rule of 
thumb? 

KH: That's a good one. One thing diey 



Champlain Volley 

Serving up table tennis in Shelburne 
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W hen I hear about the Friday- 
night Ping-Pong action at 
the Shelburne Old Town 
School, I'm game. After all, 
in my twenties — before my married -with- 
two-kids life — I had passed countless 
hours tossing little hollow balls into paper 
cups. Games of beer pong provided major 
bonding time for my five brothers and me. 

But when I arrive at 6:30 pan. on a 
recent Friday, there’s no beer in sight. No 
beverages at all, actually, unless you count 
the bottles of water stashed in gear bags. 
And. instead of laughter and shouting the 
only sounds are squeaking sneakers, score 
calls and the pick-pock of volleys around 
several tables. Seriously focused guys clad 
in gym shorts and T-shirts are whack- 
ing the hell out of their balls. No way am 
1 going to intrude in my Chuck Taylor 
sneakers and True Religion jeans. 

Clearly, this is not the basement ver- 
sion of Ping-Pong that many of us grew 
up playing. And the players don't even call 
it Ping-Pong — the Parker Brothers regis- 
tered that trademarkdecades ago. Besides, 
Ping-Pong sounds, well, like a basement 
game. This is the Champlain Valley Table 
Tennis Club (CVTTC), and its members 
are preparing for the Albert D. DeVine 
Memorial State Championships on April 
23. Players from around the state, includ- 
ing from Rutland’s very strong Green 
Mountain Table Tennis Club (GMTTC) - 
which had its own tournament in March 
- will play in a giant round-robin, where 
state titles and trophies will be doled out 
The tourney will also serve as the table- 
tennis portion of the Vermont Senior 
Games, a season of 25 events and hun- 
dreds of aging athletes vying for a spot at 


the National Senior Games, or the Senior 
Olympics. 

And why not? These guys are good. The 
Champlain Valley group is also growing, 
as evidenced by the extra tables being 
wheeled out tonight, and the accents reveal 
Bosnian, Estonian and Ghanaian members 
alongside the native New Englanders. As 
many as 25 players congregate here on 
Friday nights; several of them also play in 
Burlington’s Old North End at the Miller 
Center on Monday nights. Says Albert's 
son. Jack DeVine. “We’ve had a very good 

Jack DeVine was one of the CVTTC’s 
founding members in 1980. He was 
inspired in part by watching his semi- 
pro dad, who won multiple National 
Senior Games medals in the sport before 
he died in 2009 at age 92. "Dad and I 
played when I was a kid; we had a drop- 
leaf table in the dining room.” recalls 
DeVine, who lives in Ferrisburgh. The 
table-tennis club played in that town's 
Union Meeting Hall for some 15 years, he 
says, then bounced around a bit before 
landing here in Shelburne. Meanwhile 
the GMTTC has also been playing table 
tennis around the state for 30 years and 
has 46 tournaments under its belt That 
club’s president Ronald Lewis, reports 
that there are also active groups in Barre, 
Norwich and Windsor. 

"It's very competitive," Ken Lynn of 
Essex tells me as he stands by waiting to 
jump into a game of singles or doubles. 
"Everybody's got a different style." 

Lynn points out Jim Hayfbrd Jr, a six- 
time state champion who, at age 74. has his 
much younger opponent scrambling all 
around the table. 




A home equity loan with no closing costs? Where pigs fly. 

It's true - our home equity loans have no annual fees or expensive closing costs, 
so you can put more of your money toward the things you want. 
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NORTHFIELD 

SAVINGS BANK 


www.nsbvt.com 

800-NSB-CASH 


E3 fdW isrrmn 


To quality tor financing, your property r 


: located in Vermont. I 



“I play a game Chat's very economi- 
cal; I try not to move too much," Hayford 
explains when he finally takes a break. 
The last time he whupped everybody 
in Vermont, in 1996. he'd just had open- 
heart surgery and, after five stints and a 
defibrillator, his chest still bothers him 
sometimes. Hence his strategy of making 
the other guy move. 

Growingup in the Northeast Kingdom, 
Hayford says, he played on a plywood 
table with cheap balls and sandpaper 
paddlcs. Today, his paddle, or "blade,” like 
most everybody else’s here, is as pricey 
as a tennis racquet. 'It has two surfaces,” 
Hayford explains, showing me one side 
that's rubbery smooth and tire other 
stippled with bumps. “These are the long 
pips, which gives a knucklcball back, for 
topspin,” he says. 


WETRYTO BEAT 
THE SHIT OUT OF 
EACH OTHER, 

BUT AFTERWARD WE 



JACK DEVINE 


Bruce Kline, another CVTTC co- 
founder and the current club president, 
keeps his blade in a special case that pumps 
air, pressurizing the foam to add more 
speed to the ball. "We’re real gearheads 
when it comes to the racquets," Kline says. 
"It makes for a fast game. It’s very physi- 
cal — you have to be able to move your 
letp. You have to have good reflexes, good 
hand-eye coordination. You'd think it was 
your upper body doing the work, but it's 
really the legs.” 

To train for table tennis, DeVine does 
footwork drills and lifts weights; he also 
has a ball-shooting robot that he plays 
against at home. Hayford, meanwhile, has 
erected his own table-tennis outbuild- 
ing in the backyard of his Burlington 

Around the Shelburne gym, where 
players range from college-age kids to 
septuagenarians, tennis sneakers are the 
footwear of choice, except for Bennicenl 
Agbodzie - he’s barefooted in the match 
he loses toAsmir Barucic. who moved here 
from Bosnia. Agbodzie, I learn, played 
table tennis professionally' in Ghana, 
traveling to competitions in Nigeria, Togo. 
Cote d’Ivoire and Senegal, and winning 
some money along with products. "It has 


been a long time since I’ve played,” he 
says. “But I like the competitiveness. I like 
that it’s one person who plays at a time, 
then I justhave myself to blame for all the 
tilings that went wrong.” 

Agbodzie does not seem flustered by 
his losses this evening “I’m gonna keep 
playing until I can beat everybody here,” 
he vows. 

Hank Buding. originally from Estonia, 
now makes the 65-mile trip from Rcdford. 
N.Y., to play here every Friday. "Nobody 
likes to lose,” he says. "It's very hard, 

[Hayford] and I used to play doubles, and 
nobody could touch us for a couple of 
years. Now we can't touch anybody." 

Like Hayford, Buding is 74. and should 
be a top contender for hardware at the 
Vermont Senior Games. 

As I look around the Shelburne gym. I 
think I might have a shot at some sort of 
state title, even if I haven’t played table 
tennis in years. That’sbecause I'm the only 
woman here, and everyone is stumped 
when I ask about the last time a female 
player was on the scene in Shelburne. 
(Though there are a couple of competitive 
women in the GMTTC.) 

Encouraged. I allow DeVine to talk 
me into a short rally at one of the tables. 
'Tve got a hundred and fifty bucks in this 
paddle,” he says, lending me a racquet 
with a friendly warning. “So don't hit it 
against the table." 

Even in my jeans and decidedly non- 
competitive footwear, I manage to keep 
the ball in play, though I can tell DeVine is 
trying not to laugh at my easy lobs. 

"What am I doing that's so amateur?” 
I ask. 

DeVine steps to my side of the table, 
demonstrating a better grip that will 
help me hit the ball at a better angle. 
Just for fun. I ask him to show me how 
he’d typically play in a game, and am in- 
stantly humbled by the whizzing whirr 
of white. I’d have to practice a heck of a 
lot more to not embarrass myself. Still, 
it's a good time, even without the beer. 

"I like the camaraderie," says DeVine. 
“WeVe been doingthis for 31 years. We go 
out to the table and we try to beat the shit 
out of each other, but afterward we shake 
hands and we’re friends again.” ® 


glhe Alberto. DeVine Memorial State 

Games Giant Round-Robin Table Tennis 
Tournament is on Saturday. April 23. in the 
Shelburne Old Town School, starting at 8:30 
a.m, The entry fee is S2S for adul ts, SI 5 for 
juniors: deadline to register is April 21. For 
more inlb, email brucekline@gmavt.net or 
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CHEFS 

ON THE MOVE 


Why don’t Vermont’s top 
cooks stay in one place? 



A nyone who has followed the 
business of high-end Vermont 
restaurants in die past year 
will be feeling a little whip- 
lash. The rapid rotation of 
the state's top chefs could be 
compared to a game of musical 
chairs, or even Candy Land, lull of deli- 
cious rewards and pitfalls. Either way, 
many of the area's most notable cooks 
just can't seem to keep still. 

Seven Days spoke to Vermont chefs 
— and a restaurant owner — about what 
makes local restaurant staffing so unsta- 
ble. They cited several factors that have 
kept them moving from place to place, or 
pushed them out of the kitchen entirely. 

In Burlington's high-pressure market, 
the drama started last year when Aaron 
Josinsky left Bluebird Tavern and was re- 
placed by Michael Clauss. Josinsky had 
come to Bluebird - he and die restau- 
rant were nominated for a James Beard 
Foundation award last year — from gigs 
as sous-chef at the Waiting Room and 
the Inn at Shelburne Farms, as well as 
at the New York farm-to-table mecca 
Blue Hill Clauss, a former New England 
Culinary Institute instructor, managed 
Daniel Boulud's catering business in 
New York before returning to Vermont 
to head die kitchen at Burlington’s Daily 

Since leaving Bluebird, Josinsky, 
who was not available for comment for 
this story, has worked as a consultant 
at Topnotch Resort and Spa with the 
title “seasonal chef." Meanwhile, his 
Bluebird Tavern sous-chef Nathaniel 
Wade, who had previously cooked in 
prestigious Portland, Ore., kitchens, 
headed to ;Duino! (Duende). This year, 
Wade was the one recognized by the 
Beard Foundation when he was named 
a finalist for best chef in the Northeast 
Confused yet? 

With its pileup of restaurant names, 
the chart of local chefs' careers begins 
to look like a more palatable version of 
those sex-ed visualizations of a person's 
partners' partners' partners. It can be 
difficult for diners to remember who’s 
cooking where, and the chef shuffle is 
challenging for restaurant owners, too. 

Walt Blasberg, owner of die North 
Hero House Inn & Restaurant, has had 
five chefs in the last five years. Though 
his sous-chef and line cooks have gener- 
ally been faidiful to the place, Blasberg 
has struggled to keep a top dog. Aside 
from one instance where a customer 
hired away Blasberg's staff to start a 
restaurant of his own, the innkeeper 
isn't sure what to blame for the dif- 
ficulty, other dian the migratory nature 
of chefs. “Almost every r&umd I see is 
six mondis here and nine months diere," 


says Blasberg. “By the time they're 32, 
they’ve got 27 jobs on their resume.” 

To find out more about this job jump- 
ing, we talked to chefs who have put 
down roots and ones who are still on 
die move. And we uncovered some of 
die most common reasons for the Green 
Mountain chef's nomadic lifestyle. 


tips weren't coming in, and to pay die 
numberofkitchen staff he needed to run 
smoothly on busy weekends. 

Tom Bivins, now executive chef 
at NECI, was the chef at the Inn at 
Shelburne Farms for eight years in die 
'90s. To support himself during his 
restaurant's off-season, from October to 



Almost every resume I see is six 
months here and nine months there. 

By the time they're 32, they’ve got 
27 jobs on their resume. 


every night. “I don't think there’s a res- 
taurant in the state that never has to go 
through a struggle, [when] they pray the 
money is coming in,” says Buchanan. 
“The cost of doing business up here is 
really high, especially when you rotate 
labor and you have to rotate people all 
the time." 

For his part, though. Blasberg doesn't 
buy this reasoning. “There's a pub on 
every comer in Ireland, and diey seem 
to do OK,” he says. 


ML IN THE TIMING 

Vermont is a state of seasonal economies. 
Outside Burlington, restaurants are 
largely dependent on tourists to remain 
afloat. In Blasberg's case, his Champlain 
Islands resto fills up in die summer. 

Sean Buchanan, who left his position 
as executive chef at Stowe Mountain 
Lodge last year to become a salesman 
for Black River Produce, had become 
accustomed to a winter boom time 
followed by weeks of summer nights 
with no more than 20 diners. He found 
it difficult to maintain waitstaff when 


May, he resorted to answering phones 
and filling the farm's cheese orders. At 
times like that, says Bivins, “I would say 
everyone in Vermont starts to consider 
options besides restaurants." 

Buchanan also points to what he 
sees as the relative excess of restau- 
rants in the state. According to die 
Vermont Department of Health, there 
are currendy 2307 eateries operating in 
Vermont. Figure in the 2009 state popu- 
lation of 621,760: That's one restaurant 
for every 270 Vermonters. 

There simply aren't enough people to 
keep every one of those places profitable 


Even when the economy is kind to res- 
taurants, chefs have reasons not to settle 
down. As an educator, Bivins sees chefs 
at the very start of their careers, but he 
says cooks continue their educations in 
kitchens for years after they've gradu- 
ated from NECI. “That's how you get 
your experience — learning new things, 
working in a different kind of environ- 
ment," he explains. “You become a jour- 
neyman to learn new things." 

However, Bivins notes diat, given the 
economy in which they matured, many 
of his recent charges are less likely than 
are older chefs to expect, and bother to 
seek, stability in their work. Most leave 
NECI not planning to keep jobs for more 
than a year at a time, he says. 

Jeff Egan, kitchen manager at Hunger 
Mountain Co-op in Montpelier, is an 
extreme example of a nomadic chef. In 
fact, he named his catering company the 
Wandering Chef for his habit of leaving 
once he’s “mastered” a job. Egan began 
his culinary career at age 29, after 10 
years as an environmental campaigner 
in Canada. 

Making up for lost time, he worked 
with upward of 80 other cooks at the 
Royal York Hotel in Toronto before cook- 
ing for reforestation workers in remote 
Alberta. Since moving to Vermont in 
2002, Egan has had more than his fair 
share of jobs, including working as 
executive chef for the Cliff House at 
Stowe Mountain Resort and for Vermont 
Discovery Cruises. “I've cooked at every 
altitude in die state," he jokes. 

But Egan says there is a method to his 
madness. “I stay in a place long enough 
to learn the diings that are my goal," he 
says. “Not every job is going to teach you 
everydiingyou need to learn.” 

NECI's Bivins also chalks up diis pro- 
pensity to the artistic spirit of those who 
specialize in fine cuisine. “Some people 
are just very creative, and once they 
reach a certain point at a restaurant, 
they say, ‘I’m ready to move on.’ Some 
folks really need a challenge." 
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Chefs on the Move «M3 

Bivins guesses this is the explana- 
tion for Josinsky's wild ride dirough 
the restaurant scene. After his tenures 
at Shelburne Farms and Bluebird, “He 
learned you don't have to stop at any one 
of diose places," suggests Bivins, who 
finds Josinsky's “seasonal chef’ title at 
Topnotch, a position that ended April 
1, particularly interesting. “He made it 
very clear he’s keeping his options open, 
and Topnotch had to keep their options 
open,” Bivins says, adding that he’s ex- 
cited to see where die young chef ends 
up next. 


KING OF THE HILL 

The characteristics of a great chef often 
include more than a dash of egotism. 
Frank Pace was a California Culinary 
Academy grad who made his name 
in San Francisco before arriving in 
the Green Mountains. He worked as 
executive chef of Smokejacks and 
Quatorze Bistro in Burlington, 
and is now the head butcher 
at Healthy Living Natural 
Foods Market in South 
Burlington. 

Pace says that 
the passion and 
ambition innate 


a skilled chef are bound to cause cre- 
ative conflict. “When you're passionate 
about this one tiling, and you’re in it, and 
you’re driving and driving and driving 
and you come up against a lot, you say, 
'Why am I putting up with it?”’ he says. 
In retrospect, Pace thinks it was nothing 
more than ego that led him to leave his 
restaurants once he attained die level of 
executive chef. 

Of course, he points out, a bossy 
streak is implied in the very job title. 
In French, “chef’ means boss or leader, 
a vestige of the militaristic kitchen 
system introduced by Georges Auguste 
Escoffier in die 19th century. However, 
unless a chef owns his own restaurant, 
he has to answer to another boss - a 
recipe for potential conflict 

Sean Buchanan says chefs shouldn't 
receive sole blame for that friction. He 
believes die restaurants that work best, 
despite employing a chef who’s neither 
an owner nor a partner, are those whose 
owners have a clear understanding of 
what they want from their employees. 

Chefs who lack the freedom to put 
their stamp on a res- 
taurant may become 
bored and leave, 
starting a vicious 
cycle A chef has 
gain die trust of the 
restaurateur before he or she 
stray from the established 



menu, but diat doesn't happen over- 
night. When chefs are constantly in 
transition, trust can be elusive. 

With diat in mind, Blasberg says he’d 
prefer to eventually share ownership of 
the North Hero House with a chef - if 
die right person came along. 

Bivins agrees with that principle and 
adds that, if he were consulting with 
Blasberg, he would recommend the 
restaurateur look to older chefs. They 
may demand a higher starting salary, but 
diey’ve learned to be team players. 



Personality conflicts aren’t the only 
tilings that make a chef’s job grueling. 
The Food Network may have made 
cooking look glamorous, but it’s essen- 
tially a blue-collar career with hot work 
spaces and long hours. 

Drug and alcohol abuse in the restau- 
rant industry is legendary, and Blasberg 
suspects that Vermont’s seasonal 
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Y Sean Buchanan 


Y Jeff Egan 

T ^ Aaron Josinsky 

Career highlights: executive chef Stowe 
Mountain Lodge, Middlebury Inn: "meat 
guy." Wood Creek Farm. Bridport 
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Springfield-based food distributor Black 

River Produce advocate for local growers, 
columnist for the Stowe Reporter. 
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Career highlights: chef-partner, the 

Discovery Cruises. Cliff House atstowe 
Mountain Lodge. 

Current position: kitchen manager, 

Hunger Mountain Co-op. Montpelier. 

still so many exciting opportunities for 
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Career highlights: sous-chef. the Inn 
at Shelburne Farms, the Waiting Room. 
Burlington: executive chef Bluebird 

Tavern. Burlington: seasonal chef. 

Topnotch Resort and Spa. Stowe. 





business 
exacerbates 
the problem. 

“It’s the slow 
that are the 
them,” he says of kitchen 
staff “They love it when 
the adrenaline is going and 
they’re just jamming. The trouble 
is when it slows down and they have 
to look for something else to create 
that feeling." 

Even for relatively clean-living 
cooks, the physical and emotional 
stresses of the job can lead to burn- 
out. Since few restaurants in Vermont 
can afford big-city-sized staffs, chefs 
can wind up doing more jobs than 
they bargained for. As Buchanan 
puts it, “You're not just a chef, you’re 
a manager, accountant, line cook, 
purchaser..." 

For a young chef, the 80- to 100- 
hour weeks these tasks often entail 
are part of the learning experience. 
But when chefs start to think about 
raising a family, the demands become 
less appealing. “The industry isn't 
designed to give chefs a regular life- 
style,” says Buchanan, who heads 
outside of his home for our phone 
interview so as not to disturb his two 
small children as they nap. “Talk to 
chefs out there - how many of you get 
two days off a week? How many get a 
set schedule?” 


Bivins says many of his 
students regard seeking a 
stable work environ- 
as “set- 
tling.” But he 
believes there 
comes a time 
when we all start 
to want health insurance and time 
off. “They'll get diere," he says widi 
a chuckle. 

For many chefs, their thirties and 
forties are put-up-or-shut-up time, 
when they start a restaurant of dieir 
own — where they can call the shots 
and make their own hours — or get 
out of the kitchen, at least for a while 
(see sidebar). 

In Bivins' case, that turning point led 
to a new career as an educator — to his 
complete surprise. “I thought this was a 
transitional job,” he admits. “That’s my 
true confession. 1 never drought NECI 
was what I would end up loving and 
wanting to do. I drink some chefs do 
drat and say, "Wow, I don’t want to get 
out of this thing. I really like this.” 

Other chefs will keep playing musi- 
cal chairs, trying their skills in kitchen 
after kitchen. And local observers of dre 
dining scene are unlikely to get bored 
any time soon. © 


e Gota comment? Contact Alice Levitt 
at allce0sevendaysvt.com. 



Y Frank Pace 



Career highlights: I ine cook. Aqua, 

cuisine, Carnelian Room. San Francisco: 
executive chef. Smoke|acks. Burlington. 


fw McNeil 


Career highlights: 

dref. Queen 
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Green, Vergennes; 
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Wood at the Grist 
Mill. Waterbury. 



independent market. 



Will he stay? 1 don't know what my 

ends of the table to go back in. and offers 
from other distributing companies. I'm 
not really thinking about my weekend 
shift yet." 
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Menu Mavens 


Vermont's food and restaurant scene is breeding 
a cottage industry: consultants 

BY KEN PICARD 


W hen veteran chef Steve 
Bogart founded A Single 
Pebble Restaurant in 
Plainfield bade in 1995, his 
goal was to introduce Vermonters to deli- 
cious Szechuan cuisine that transcended 
the bland, starchy fare often found in 
Chinese take-out joints in the US. 

Bogart, a Chinese-food historian 
who says he’s been obsessed with Asian 
cuisine since age 10 , knew that authentic 
Szechuan dishes rarely feature beet In 
China, he notes, cows are uncommon, 
and much of the population is lactose 
intolerant — the Chinese word for “meat” 
literally translates as “pig" or “pork.” 

Nevertheless, just a short time after A 
Single Pebble opened. Bogart revised his 
menu to better reflect die eating habits 
of his patrons. Like most Americans, 
Vermonters consume a lot more beef 
than the Chinese do. “So, I put beef on our 
menu,” he recalls, “and we sold tons of it” 
A Single Pebble, now located on Bank 
Street in downtown Burlington, became 
one of the most successful restaurants in 
Vermont. Bogart sold his interest in the 
place in August 2009, but he still refer- 
ences that beef experience whenever 
new or veteran restaurateurs seek his 
advice. For an establishment to succeed, 
he emphasizes, it must serve its patrons 
what they want to eat, not what the chef 
or owner wants to serve them. 

Today, the man who introduced 
Vermonters to mock eel has a new food 
business, but it doesn’t keep Bogart in 
the kitchen all weekend or late at night. 


Called New Territories, it’s a restaurant 
consulting firm for people who are look- 
ing to break into the business, buy an 
existing establishment or just spice up 
an out-of-date menu. Bogart says he gets 
calls about once a week from someone 
who’s seeking a restaurant to bu>' or look- 
ing for advice regarding the culinary biz. 

As tends to be the case with Bogart’s 
line of work, his business is virtually all 
word of mouth. New Territories is among 
a growing number of individuals and 
firms in Vermont that provide expert 
consultation to the restaurant, retail food 
and specialty-item industries. These 
consultants, many of whom are former 
chefs, food writers, cookbook authors or 
restaurateurs, provide a wide range of 
sendees, including concept development; 
advice on dining room, kitchen and bar 
layouts; vendor and equipment recom- 
mendations; and even help with food 
science and regulatory issues concerning 
packaged and frozen foods. 

At a time when opening a new eatery 
can cost a quarter-million dollars or 
more, it’s critical for restaurateurs to hit 
the ground running without stumbling 
over the same hurdles that have tripped 
countless others. Bogart says he’s always 
astounded to see an employment ad for 
the chef position at a new restaurant due 
to open soon. 

Finding the right chef “should be the 
first step, not the last,” he cautions. “The 
whole blueprint for the entire operation 
is the menu. If you don’t have a chef to 


execute that, it’s 
going to be a very 
long and shaky 

is crucial in any 
market, but per- 
haps doubly so in 
Vermont, Bogart 
suggests, where 
only a small per- 
centage of tile popu- 
lace can be counted 

a regular basis. 

(Chittenden County 
is the exception, 
he notes.) Another 
common mistake 
Bogart sees in aspir- 

w an ting to serve a specialized cuisine, 
such as Mexican or barbecue, without 
understanding the typical eating habits 
and economics of the location. 

For example, in a small, rural com- 
munity, fewer than half the residents 
may dine out on a regular basis. Of those, 
Bogart asks, “How many times a month 
do you think they’ll go out to eat ribs or 
Mongolian beef?” 

Food and restaurant consultancy 
involves more than helping someone 
build a kitchen or develop a creative 
menu. Consider the work of Brian 
Norder of Vermont Food Consulting 
Services in Morrisville. Like most local 


food consultants, he spent years in 

eral as food and beverage director at 
Smugglers' Notch. From 1997 to 2010, 
Norder was the project director at the 
Vermont Food Venture Center in Fairfax. 
There, he helped dozens of people start 
up their specialty- and processed-food 
enterprises. 

Today, Norder continues to educate 
local businesses, such as the Maplefields 
chain of convenience-store delis, about 
such issues as food safety, inspections 
and regulations. He works with chefs 
who are getting into charcuterie, or meat 
curing, to address the inevitable safety 
concerns. And Norder helps independent 
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restaurants bring their most popular food 
items to the retail market, such as the 
signature marinara sauce from Mimmo's 
Pizzeria Restaurant in St Albans and 

Norder specializes in food science, an 
expertise that many chefs and restaura- 
teurs lack. For example, one of his recent 
clients asked for advice about bringing a 
cream soup to the frozen-food market. 
The problem: In the restaurant, the soup 
is made using a butter-and-flour roux, 
which breaks down and loses its original 
character when frozen and reheated. 
To make the product palatable to the 
grocery-store customer. Norder had to 
find an organic starch that would keep 
the soup shelf stable, appeal to the savvy', 
high-end consumer and still taste good. 

Such value-added products can help 
Vermont restaurants find new revenue 
streams, and that's particularly impor- 
tant in a down economy when most 
Vermonters are eating out less often. 
But Norder warns that even the state’s 
specialty-food market has gotten soft in 
recent years. Certain niche items, such 
as homemade jams and jellies, are, as he 
puts it, “saturated.” 


“So, they’d talk about the viscosity 
of the food, the safety of the food, the 
pliability of the food and the salt in the 
food,” she remembers. “But no one put 
it in their mouth. How about the taste of 
the food?” 

Over the years, Schempp’s clients 
have included someof the food industry’s 
most recognized names: Unilever, Kraft 
Foods and Nestle, to name a few. Many of 
her early Vermont clients have grown up 
right along with her business, including 
Ben & Jerry’s, Cabot Creamery and Green 
Mountain Coffee Roasters. Schempp say's 
she was instrumental in assisting those 
companies with developing their prod- 
ucts and in-house food labs. 

Today, most of her clients are outside 
the state, and many are overseas. For 
example, Schempp is currently help- 
ing a French company bring a line of 
natural and organic meat and vegetable 
stocks and purees to the American retail 
market. Another client is a Sicilian firm 
that wants to ship heritage cookies to the 
United States. A third is a group of Dubai 
businessmen looking to import a restau- 
rant concept to diis country. 

Schempp’s services run the gamut 


AT A TIME WHEN OPENING A NEW EATERY CAN 
COST A QUARTER-MILLION DOLLARS OR MORE, 

IT'S CRITICAL FOR RESTAURATEURS 11 HITTHE GROUND RUNNING. 


“Salsas are almost cliche, ’’ he says, 
“but there are still some salsa niches out 
there that people are tapping into." 

On the flip side, Norder sees growth 
opportunities in the eured-meat line, as 
well as in cooked and ready-to-eat din- 

bring opportunities for small-scale food 
producers, such as those in Vermont. 
After 9/11, he says, “Anything with se- 
curity sold. That hominess, that made- 
in-Vermont [label], gave people a warm, 
fuzzy-blanket security.” 

Food consultancy is itself a growth 
area, and virtually no one in Vermont has 
been doing it as long or as successfully 
as Robin Schempp. She owns Right Stuff 
Enterprises, a Waterburv-based firm that 
provides a wide range of food expertise 
to a national and international clientele. 

Schempp, who describes herself as a 
“serial restaurant opener,” has worked 
in food consultancy for about 18 years. 
When she started in 1993, maybe three 
companies in the country were doing 
such work, she estimates. Today, there are 
hundreds of firms and thousands of indi- 
vidual food consultants, which have their 
own professional trade organization. 

The business has changed consider- 
ably since the early 1990s, Schempp says. 
Years ago, many large food companies 
had dieticians and food scientists on staff, 
but not necessarily someone with n seri- 
ous culinary background. 


One day she's helping a farmer turn some 
newfangled grains into a packaged side 
dish. Another day, she’s helping a bar 
owner develop a tiki cocktail menu. Like 
Norder, she tends to discourage clients 
from trying to sell the stereotypical spe- 
cialty-food items that are “tapped out” 
in Vermont, including homemade jams, 
jellies and salad dressings. 

With such a diverse clientele, it’s hard 
for Schempp to generalize about the most 
common mistakes she sees. Her favorite 
type of client, though, is a person who 
comes in with a clear food or restaurant 
concept but stays open to suggestions. 

“Sometimes I have to start by first 
teaching someone how to use a consul- 
tant,” she says with a laugh. “If they come 
in with too many rigid ideas, it’s like that 
old adage: They want us to borrow their 
watch to tell them the time.” 

Bogart, of A Single Pebble fame, heart- 
ily agrees that practical adaptability is key 
to success in the food business. There’s 
one piece of advice he offers, free of 
charge, to anyone looking to open or buy 
their own restaurant for the first time: If 
you never have, work in one first. More 
times titan not, Bogart insists, the long 
hours and grueling physical demands of 
the job are enough to dissuade would-be 
restaurateurs. As he puts it, “That really 
opens people’s eyes.” © 


BIKE 

SWAP 

SALE 


SATURDAY, APRIL 30™ 9AM - 6PM 


busin 

Receive 100% in store credit or 80% in 
cash when your bike sells. Bikes musl be in 
clean, working condition. 

• 9 out ofl 0 bikes sold in our 2010 swop 

• Up to 40% off post season's new bikes. 

• Select bike clothing, helmets and 
shoes on sale 

• BBQ with FREE food I 

Merchandise pickup May 2nd. 


Chef Joseph invites you to a very special 

Easter Brunch... 



Please join 
us Sunday. 
April 24 from 
7am to 3pm. 


Check out our full bistro menu at: 

wMM.thevilla9ecup.com 
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TOO MUCH 

STUFF? 

ReSTORE accepts donations of the foltowing reusable goods: 

Furniture • Mattresses • Beds • Computers 
Small & Large Appliances • Electronics 
Televisions • Books 

FREE PICK-UP! 

ReSTORE offers FREE pick-up of furniture and large appliances in 
Chittenden County and the greater Barre area. Please call for more inormation. 


www.gameon20l2.com 

Mu fin? Han 

Stay in touch. 

Sell Your Stuff! 


GameOn 


NEW social network with $1 e-Commerce 


2 days only, Fri -Sat. 

STOREWIDE SAVINGS t FIND THE EGG WITH YOUR DISCOUNT- 

Easter egg hunt Sale 


Go 

Fish 



When it comes to seafood, 
"local" means New England 

BY LAUREN OBER 

A committed local vore living in 
Vermont will find no short- 
age of lovingly grown produce 
and humanely raised meat, 
as a trip to any farmers market demon- 
strates. There are delicate fingerling po- 
tatoes, juicy heirloom tomatoes, dozens 
of cheeses, and pasture-raised pork 
and chicken, among many odier local 
offerings. 

But one diing you won't find at any 
Vermont farmers market is seafood. 
The reason is obvious. While we're 
not exactly a landlocked state, thanks 
to the far-reaching Lake Champlain, 
Vermonters are still a couple of hundred 
miles, at least, from the closest seashore. 
So, what’s a fish-loving localvore to do? 

You can turn to freshwater fish such 
as perch, trout and crappie, which are 
plentiful in Vermont’s rivers and lakes 
but uncommon in grocery-store cool- 
ers or on restaurant menus. Or you can 
broaden your definition of "local.” Where 
seafood is concerned. New England is as 
local as it gets. 

Talk about seafood with any restau- 
rateur, chef or fish buyer, and you'll get 
a host of opinions on the subject. That's 
because die seafood industry, especially 
in New England, is freighted with bag- 
gage from years of corporate overfishing 
and mismanagement. By the early 1980s, 
commercial fishing had become so un- 
sustainable in New England dint most of 
the groundfish population for which the 


region was known - fish diat feed close 
to the ocean floor, such as sole, flounder, 
haddock, cod, halibut, pollock and hake 
— collapsed. 

In the years since, the industry lias 
weathered much debate on its future. 
Today, some see farmed product as the 
best alternative to resource-intensive 
fishing; others see a sustainable wild- 
caught industry as the way to repair 
ocean fisheries. Still others believe it's 
possible to source bodi wild and farm- 
raised fish responsibly. 

But there’s one thing everyone inter- 
viewed for this article agrees on: There 
are great fish coming from the Atlantic 
waters off the shores of New England. 
And, increasingly, consumers want to 
know about them. 

Fishmonger Edian Wood of Wood 
Mountain Fish has been involved in the 
seafood industry for as long as he can 


remember. Having grown up in Boston, 
Wood, 31, was exposed early to the bounty 
swimming just offshore. He developed a 
taste for local razor clams, Taylor Bay 
scallops and Wellfleet oysters, and later 
went to work for Legal Sea Foods. 

About six years ago. Wood struck 
out on his own and quickly developed a 
reputation forprocuringsomeoflhebest 
fish that New England fishermen had 
to offer. Today, he provides seafood for 
many restaurants in Vermont including 
die Farmhouse Tap & Grill, LAmante 
and Bluebird Tavern in Burlington, and 
die Kitchen Table Bistro in Richmond. 

But Wood doesn’t just sell fish; he 
sells the whole story of the New England 
fisheries' rebirth and the small-scale 
fishermen responsible for it 

For the past decade, consumers have 
heard that groundfish such as cod are so 
overharvested it's irresponsible to eat 


them. This notion has been bolstered 
by well-meaning sustainable-seafood 
guides, like the Seafood Watch produced 
by Monterey Bay Aquarium in California, 
which tend to portray the fishing indus- 
try with broad strokes. Until recendy. 
Seafood Watch maintained that all 
Atlantic cod should be avoided, regard- 
less of catch method. Now it uses a more 
specific index. Adantic cod caught in the 
Gulf of Maine by hook-and-line is OK; 
the same fish caught by a trawl line in the 
Canadian Atlantic is noL 

Wood doesn’t believe that all cod 
fishing is unsustainable, pointing to the 5 
example of line-caught cod harvested in g 
state waters. But, because dragger-boat 5 
fishing widi trawl nets still occurs, Wood 5 
and his customers want to know how 8 
their fish got from ocean to plate. 



GO GREEN. 

Traveling by train generates a lesser amount of carbon 
dioxide than either car or air travel. The Vermonter and 
the Lthan Allen Express, depart daily from a dozen 
stations in Vermont and connect you to more than fifty 
Eastern Seaboard destinations. Plan your trip today and 
discover the ease, comfort and fun of traveling by train! 

For a complete schedule and additional information call 

1'800-USA-RAIL or visit Amtrak.com 





THE CASCADES 


802-654-7444 

.cascadesvt. 


Meet the 2012 Honda Civic! 


Hi* Ajutormaattr 


3328 Shelburne Road • Shelburne, Vermont 50482-6849 
802.985.8482 • www.theautomastermercedesbenz.com 


When the all-new Civic arrives this spring, it will continue to be a 
standout in the compact segment, with all the value, reliability, 
sporty performance and efficiency you’ve come to expect 
from this iconic vehicle. The 2012 Civic will offer an 


unparaUeled level of variety, with standard coupe and 
sedan models, two sporty Si versions and one hybrid. 

In the tradition of the Civic CRX HI*' of years past, 
the new Civic HF has a similar goal of high efficiency 
with gasoline-only power, delivering a targeted 
EPA-estimated fuel-economy rating of 41 mpgon the 
highway! 1 ]. Also delivering on the efficiency front is the 
all-new Civic Hybrid. With its all-new lithium-ion battery, the 

Civic Hybrid boosts its mpg numbers significantly with a targeted EPA-estimated city /highway combined fuel-economy 
rating of 45 mpg. The sleek new Si performs an engineering paradox by enhancing efficiency and performance 
simultaneously with its torquey new 2.4-liter i-VTEC* engine. The next -generation Civic brings enhanced styling, 
performance and efficiency across the model range. 


Concussion Injuries: What You Should Know 

Christian Verry, M D, CAQ-Sports Medicine, Head Team Physician , University of Vermont 

when Monday. April 25.7:00-8:30 p.m. 

where Davis Auditorium. Medical Center Campus. Burlington 

Organic Gardening 101 

lim Hint. Friends of Burlington Cardens 

when Wednesday.April 27,6:30-8:30 p.m. 

where Davis Auditorium, Medical Center Campus, Burlington 

CPR 

Barbara Liberty, RN, Corporate Health, Fletcher Allen 

when Monday. May 2 & Wednesday. May 4. 6:00-8:30 p.m. 

where Fanny Allen Campus, Colchester 

cost $50 per participant. Class space Is limited to 12. 


Pre-registration is required by calling 802-847-2278 or by registering 
online at www.FletcherAllen.org/Healthsource . Free on-site parking 
is available for all classes! 


v.F letcherAllen.org/Health source 


Fletcher Allen is bringing 
good health to you. 


These educational offerings are presented by 
Community Health Improvement at Fletcher Allen. 


The Cascades offers a unique opportunity to own a 5+ Energy Star 
residence in an award winning, walkable downtown neighborhood. Just a 
short walk, bike or shutde ride to UVM, FAHC and downtown Burlington. 
Luxury starts at $185,000. 
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"Wlien it comes to local, those are the 
elements we try to promote - where the 
fish came from and who the fisherman 
was," Wood says. “We try to provide as 
much information as possible.” 

The education aspect was apparent 
when Wood was honored at a recent 
dinner at the Farmhouse. Chef Phillip 
Clayton prepared Maine lobster salad, 
razor-clam gratin and New England day- 
boat-cod cakes, among other regional 
seafood dishes. The menu highlighted 
that nearly all the seafood specials came 
from New England waters, in keeping 
with the restaurant's decidedly local 
bent (All area producers are celebrated 
on the menu.) 



“People want to know where their 
food comes from," and diat includes 
seafood, says Clayton. 

Farmhouse co-owner Jed Davis 
thinks the new menu trend of specify- 
ing seafood’s provenance comes in 
part from oysters. Bivalve names have 
always reflected where diey originated, 
and diose names have some cachet — 
Thatch Island, Ninigret Cup, Pemaquid, 
to name a few. As the “buy local” trend 
helps sell more produce, meat and 
value-added food products, it makes 
sense for restaurants and markets to 
extend their source labeling to seafood. 

At Healthy Living Natural Foods 
Market in South Burlington, provenance 
is on display in the fish case. There’s 
haddock and day-boat cod that came 
from Point Judith, R.I., according to the 
label on the package, as well as shrimp 
from Maine. The New England seafood 
season is just getting going, and soon the 
whole case will be filled with regionally 
and sustainably caught mackerel, sword- 
fish, flounder and lobster, says meat and 
seafood mannger Frank Pace. 

"Region is very important. That's the 
whole way food is going,” Pace explains. 
“People want it as close as possible." 

But many consumers don’t know 
New England fish is a safe and responsi- 
ble choice. The Northeast needs to do a 
better job of marketing its own seafood 


regionally, says Clem Nilan, general 
manager of City Market/Onion River 
Co-op in Burlington. Roughly 80 per- 
cent of seafood caught in New England 
leaves the area, which in turn ends up 
importing a large amount of seafood 
from elsewhere. Nilan believes that if 
consumers were reassured their choices 
were sustainable, and if New England 
fish were marketed as local produce 
and meat are, more New England fish 
would stay here. City Market is working 
toward that goal, he says. 

Today, the groundfish sold at City 
Market comes from small-scale fish- 
ing operations that Nilan says make 
for more personal transactions: He 
knows the name of the boat that took 
in the haul, plus die method of catch. 
Customers still want nonregional fish 


PEOPLE WANT HAS 
CLOSE AS POSSIBLE. 


sudi as dlapia, yellowfin tuna and sock- 
eye salmon, and City Market carries 
those varieties. But letting people know 
there’s a regional, if not local, option 
goes a long way. 

“I think what people want is trust," 
Nilan says. “People don’t want anonym- 
ity in food anymore. They don't want an 
anonymous pantry anymore. They want 

At the Kitchen Table Bistro, chef 
Steve Atkins is trying to get the word out 
about New England seafood. But, rather 
than just pushing its safety and sustain- 
ability, Atkins is keen to teach diners 
about the great variety of seafood in die 
region’s waters. The industry isn't just 
cod, mussels and lobster, he says. 

Occasionally, Atkins puts lesser- 
known New England fish such as scup 
on the menu. Also called porgy, scup 
is served whole and has been a bit of a 
tough sell, despite being a “really tasty 
fish,” die chef says. Some diner educa- 
tion has been necessary, but Atkins 
believes it’s worth it to promote New 
England fisheries. 

“If we know where it’s from and 
who we’re getting it from,” he says, “we 
can have a little more confidence with 
that”® 


H Got a comment? Contact Lauren Ober 
at laurenCsevendaysvt.com. 




Bernasconi Construction, Inc. 

General contractor of 
all phases of construction 


QUALITY CUSTOM HOMES 

idolizing in making your home 

MORE ENERGY EFFICIENT! 


installing Solar Hot Water* 

Additions | Remodels | Roofing/Siding 
& Camps Lifted for Installation of Foundations 
Specializing in the Installation of 
Pellet St Wood Stoves | Metalbestos Chimneys 
EPA Certified Renovator | Hardwood 8t Tile Flooring 
Custom Tile Showers 8t Back Splashs 
(Certified in Lead Paint, Renovation, Repair 8t Painting) 
802-578-1610 | NO JOB TOO SMALL! | Residential 8c Commercial 


The influence of a mentor can profoundly affect a woman's 
ability to be successful as she works to rebuild her life. 

If you are a good listener, have an open mind and want to 
be a friend, we invite you to contact us to find out more 
about serving as a volunteer mentor. 


Call Pam at (802) 846-7164 
Mentor training begins 
May 4, 2011, 5:30—7:30 p.m. 
Burlington 

www.mercyconnections.org 


'ressesl 


D 


teatouteEMEO 1 

(^tejdlaiO 

Art Walk Friday 4-8 pm 


27 State Street, Montpelier, V 

B 802.229.2367 • aclornvt.com 

Mon-Sot 1 06 om 


Fully Insured | Free Estimates | Competitive Rates 
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food 


producers and die chefs and grocers 
they supply. 

Those clients include many of 
Vermont’s artisan cheese makers: 
Cheeses make up more than a third of 
Provisions' business. Each week, the 
company’s trucks load up with cheeses 
and drive them to markets in New York, 
Boston and elsewhere. “A lot of chefs 
and stores want to have a personal con- 
nection with the cheese maker, but 
sometimes a cheese maker wants to 
make cheese," says Coutant. “Individual 
cheese makers are not necessarily inter- 
ested or skilled at marketing. And they 
don’t want to drive around the state 
delivering their cheese.” 

Cheese has been important to 
Provisions’ business since Hallgren 
founded the company in 1986 after 
a move to the Upper Valley from 
Princeton, N.J., where she had owned 
a catering business. Working in rural 
Vermont's food industry, she found it 
difficult to find gourmet items. “There 
was a real need for high-end, restaurant- 
quality food. I was shocked there was no 
purveyor doing it." she recalls. “I guess I 
was at tiie right time and the right place." 

Hallgren initially worked with a com- 
pany that sold lamb to New York City. 
Those trucks, she noted, were coming 
back empty. So she tapped her contacts 
in the food and freight worlds and 
began carting up specialty items such 
as European cheeses. "We started out 
really small, with a pickup truck with a 
refrigerator in the back," she says. 

Hallgren soon began working with 
some of Vermont's earliest cheese 
makers, such as Bob Reese and Allison 
Hooper of Vermont Butter & Cheese 
Creamery. “[Provisions was] really on 
a mission to build awareness about the 
great local cheese companies that we 
have in Vermont,” says Reese. “They 
kind of pioneered helping out and teach- 
ing producers what to expect. When 
you're a small company, you don't have 
an R&D department." 

Gradually, Hallgren grew her busi- 
ness, by 10 percent each year. She 

I Continued after the 

classified section, page 44 


ometimes the streets of White 
River Junction can seem for- 
gotten in time. The town is far 
quieter than it was a century 
ago, when dozens of trains rumbled 
through every day carrying people and 
goods across New England. 

But on the two converging inter- 
states that carry most of the town’s 
modern-day traffic, locals may notice 
six black trucks with a logo whose 
style harks back to the days of car- 
riages and freight trains. This is the 
fleet ofProvisions International. Inside 
each truck might be a tub of Spanish 
olives, jars of quince paste or wheels 
of Vermont blue cheese, destined for 
Vermont’s mountain-bound chefs or 
urban markets hungry for the state’s 
cheese, jam and flour. 

The international web of food dis- 
tributors is unseen to the average diner 
— especially today, when foodies like to 
imagine their local farmers trekking in 
to meet with their favorite chefs, drop- 
ping off fresh cheese, baby lettuces and 
free-range meat While such exchanges 


do, in fact, happen, distributors play a 
key role in helping producers reach a 
broader market. Provisions is even less 
conspicuous than most, but it fills a 
distinct niche: supplying hard-to-find 
and exotic edibles as well as Vermont 
cheeses. 

YOU'RE SURROUNDED 
BY PRODUCTS YOU LOVE 

WITHOUT THE HOURS 
OF THE KITCHEN. 

ANDREW KANNLER. 

PROVISIONS INTERNATIONAL 

“Distributors are sort of an invis- 
ible presence in this chain of food," says 
Christopher Emily Coutant. Provisions 
International's marketing director. 
"Lately we've seen moves toward local 
sourcing that has made the distributor 
more invisible." 


On the outskirts of town, along the 
White River, Provisions maintains a cav- 
ernous, climate-controlled warehouse 
filled with thousands of cheeses, vin- 
egars, flours, chutneys and cured meats. 
It's a wonderland of exotic food items 
- jars of vanilla, truffle oils and Spanish 
chocolate, and shelves of foreign and do- 
mestic cheeses, many of which are made 
in Vermont. 

While wholesale distributors such as 
North Springfield's Black River Produce 
offer some of the same specialty items, 
Provisions has its loyal customers in 
the restaurant world. “We keep a very 
low profile, for a good reason,” says 
Provisions' founder and owner Wendy 
Hallgren. She says the company has 
reached a size, in terms of clientele and 
employees, that suits its hands-on style. 

Provisions employees, who tend to 
stay a decade or longer, seem quite pro- 
tective of their firm. In a world of food 
distributors jockeying for territory, they 
like to think they stand out by die ser- 
vice and education they offer both their 


Provisions International brings the world to the Green Mountains, and vice versa 
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FOOD LOVER? ® 

GET YOUR FILL ONLINE ._ 


LISTEN IN ON LOCAL FOODIES... 

BROWSE READER RE VIEWS Of 80U* RESTAURANTS AT SEVENOAVSVT.COM/FOOO 
REGISTER TO JOIN OUR BITE CLUB. YOUU GET F000 NEWS IN VOUR INBOX EACH 
TUESDAY. OR DISH ON OUR FOOD FORU MAI SEVENDAYSVT.COM/FORUM. 


® 


LOOK UP RESTAURANTS ON YOUR PHONE: 


CONNEl ! Ill MSEVENDAYSVT.COM ON ANY l 
CELLPHONE AND FIND LOCAL RESTAURANTS I 
CUISINE. FIND NEARBY EVENTS. MOVIES AND I 


'LOCATIONOR 




SEVEN DAYS 



A *l Hoppy 
“ - r ' Easter! 


NEW STUFF ONLINE EVERY DAY! PLACE YOUR ADS 24/7 AT SEVENDAYSVT.COM 





SEVENDAYSVT.COM 


housing » 

APARTMENTS, 
CONDOS & HOMES 

on the road » 

CARS, TRUCKS, 
MOTORCYCLES 

pro services » 

CHILDCARE, HEALTH/ 
WELLNESS. PAINTING 

buy this stuff » 

APPLIANCES, KID STUFF, 
ELECTRONICS, FURNITURE 

music & art» 

INSTRUCTION, CASTING, 
INSTRUMENTS FOR SALE 

support » 

AA. SMOKING CESSATION, 
GLBT, SURVIVORS 

jobs » 

NO SCAMS, ALL LOCAL 
POSTINGS DAILY 



THIS THURSDAY! 


It’s time to buy a house! 

We can help you put the pieces together. 



ANDREW D. MIKELL, ESQ. 
STATE MANAGER 


KIM NEGRON 
MORTGAGE CONSULTANT 


± 


Vermont Attorneys 
Title (Corporation 


PrimeLending 


K* 



4 Vermont zAtomeys 
_L_ Title (Corporation presents* 

Home© 

Buying 

Seminar 

hosted by SEVEN DAYS 


Thursday, April 21, 6-8 p.m. 
ECHO LAKE AQUARIUM & SCIENCE CENTER 


5:30 Check-In 
LIGHT DINNER PROVIDED 


RSVPby: 

NOON, THURSDAY, APRIL 21 
AT SEVENDAYSVT.COM OR 865-1020 x37 



n TH OT \ TCXYv O Y0UR SAVVY GUIDE 
I 1 w I I It. W Ul JN.O TO LOCAL REAL ESTATE 


ATTENTION REALTORS: 

LIS! YOUR PROPERTIES MERE fOI?0NLY$30 (INCLUOE40WORDS+PHOTO). 
SUBMIT TO HOMEWORKS^ SEVEN DAYS VT.COM BY MONDAYSAT NOON. 











crossword an**™,*- 






Bran A HOUSE? 


See aN Vermont properties online now at 


sevendaysvt.com/homes 
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SEVEN DAYS 


04.20.11-04.27.11 




ATTENTION RECRUITERS: 


POST YOUR JOBS AT: SEVENDAYSVT.COM/POSTMYJOB 
PRINT DEADLINE: NOON ON MONDAYS (INCLUDING HOLIDAYS) 

FOR RATES & INFO: MICHELLE BROWN, 802-865-1020 X21, 

MICHELLE@SEVENDAYSVT.COM 


YOUR TRUSTED LOCAL SOURCE. SEVENDAYSVT.COM/JOBS 


Drivers-Delivery 

PT for CARQUEST of South 
Burlington. Drive store vehicle. 
Knowledge of area helpful. 

Drug test good driving record 
required. Apply at 1725 Williston 
Road, South Burlington, or call 
Taylor at 802-658-3292. 


Carpenters Laborers Subs 
s«fcin*s experienced Iwntwcrtin* 
■divided* Saidmumcorlrirtr 
of experience. No calls pita* 

£ PUBox4a)t 

GoldBeldSS"" 

- hcwi-ac-wo 


WEB DEVELOPER 


plcice. 


Quality Inn in Shelburne is hiring 
Competitive pay, experience 
required. 

Please apply in person at 
Quality Inn, 2572 Shelburne Rd.. 
Shelburne, and bring references. 


GALLERY 

DIRECTOR 


west branch gallery 
& sculpture park 



The 

For Ihr people. . . the place. 


state Vermont 


NOTICE OF 

PUBLIC SERVICE BOARD 
VACANCY 

The term of Chair of the Vermont Public Service Board has 
expired. Persons interested in applying for this position must 
submit an application to the Judicial Nominating Board. 
Applications may be obtained by contacting Brenda Chamberlin 
via phone at 802-828-1152, or via email at 
brcnda.chamberlin@statc.vt. us. Completed applications 
(including an original and 1 1 copies) must be delivered before 
12:00 noon on May 18 to: 

John Kellner, Chair 
Judicial Nominating Board 
O'Neill Kellner & Green 
84 Pine Street, 4 ,h Floor 
PO Box 5359 
Burlington, VT 05402 

This is a six-year appointment. While there are no express statutory 
education or job experience requirements, an applicant must 
demonstrate the ability to assimilate and understand a large volume 
of highly technical information, including legal principles, and 
accounting, financial and engineering data. The applicant should 
also possess the ability to write dearly on complicated subjects, to 
conduct himselfibersdf in a judicial manner, to manage complex 
utility litigation in a quasi-judidal hearing process, and to manage the 
personnel, budget and caseload of the Public Service Board. While 
the Public Service Board Chair has traditionally been an attorney, 
admission to the Bar is not requited. 

AppEcants who are found qualified by the Judidal Nominating 
Board will have their names submitted to the Governor, who has the 
power of appointment. An appointment made by the Governor is 
subject to confirmation by the Vermont Senate. 


or 18001 253-0191 (TTY/Relay Sen ice) 


a (800) 640-1657 ho ice, 





ATTCMTIflM DCPDI IITCDC- postyourjobsatsevendaysvt.com/jobsforfastresults. 
Ml I LIN I lUIN r\LLr\UI I tno. or, contact michelle brown: michelle@sevendaysvt.com 

0420.11-0427.11 


Lamoille Community Connections 

is a designated provider of developmental and mental health services, now celebrating 40+ years of services to 
the Lamoille County community . IVe currently have the following opportunities available: 

ASAP 

Are you looking for a rewarding cater? Lamoille Community Connections is seeking local residents to join our (earn as mcmbcrsof 
our new and exciting program, the Public Inebriate Program of iamollleCounty, known as ASAP (Alcohol Substance Abuse Program), 
which has avarioty of immediate open logs available. We will train qualified candidates for these positions. LCC wll be collaborating 
with community partners to provide substance abuse/mental health services for individuals and their families. The positionsavailable 
are Recovery CareCoordinator, which is a part-time postion (25 hours per week) that Mil refer program participants to the 
appropriate community providers ensuring continuityof care The Recwery Care Coordinator will contact participants following 
release tocoordinatc services toensure positive outcomes The Publk InebriateScreenersare on-call, stipend positlonsand In 
addition to the stipend wll receive an hourly ratefor actual hours worked, Theseposltionsrequireflcxiblty in scheduling. 

The program will provide screenings, assessments and referrals for public inebriates A minimum of three years ofrelated 
experience su eh as law enforcement, corrections, miita ryot substance abuse cou nseling is preferred. 

Adult Outpatient Therapist 

Lamoille Community Connections has an immediate opening for a full-time licensed Therapist to work in our Adult Outpatient 
Program (AOP), combined with our Community Rehablitation and Treatment (CRT) Program, which serves adults with severe and 
persistent mental health and/or co-occurring substanceabuse issues The Therapist will workwith a team of Case Managers, 

Crisis htervention/ Prevention Specialists and a Psychiatric Nurse Practitioner during weekly case review meetings. Responsibilities 
include in takes.assessments and diagnostics, In addition to managingacaseload of approximately 20 to25 individuals. 

Case Management Position 

Lamoille Community Connections hasan Immediate opening for acase management position In our residential program. The job 
duties wll Include assistance with transitioning adult consumers into the community. The ideal candidate will havetheabillty lo 
provide counseling and support services, which include case management, outreach and supported employment. Working as a 
team member with residential staff, as well as flexibility in scheduling, is required. A bachelor’s degree in psychology a a related 
field is required. 


Behavior Interventionists 

Lamoille Community Connections hassoveral openings for the position of Behavior Interventionist. These positions arefol time and 
year round and offer an excellent benefit package. Ihe8dtavior Interventionist Is responsible for 1 :1 therapeutic intervention with 
school-age children who have developmental disabilities and/or emotional/ behavioral disorders in school and community settings. A 
bachelor's d egree is required with a minimum of two years’ related experience 

Community Integrationist Specialists 

Lamoille Community Connections Developmental Services Program iscurrcntly recruiting individuals to wok asCommunity 
Integration Specialists inour Developmental Sendees program. Community Integration Specialists provide services and supports 
to persons with developmental disabilities. Community Integration Specialists help promote development and growthof practical 
lifeskillsindudingself-help,sodaleationand the adapdvesldllsnecessary to residesuaessfully incommunity-based settings. 
Transportation of consumers to various community locationsis a necessary component of the OS woik. These positions are su bstitute 
positionstliat may lead to part-time positions. 

Substitute Residential Position 

Lamoille Community Connections hasan immediate opening for an on-call substitute position In our Group Home; which is 
located in Johnson, Vt This position works as part of our team to maintain a caring and therapeutic environment for our residents. 
Responsibilities include inplementation of treatment plans and documentation to meet standards for licensing and funding. 

F lability in scheduling is required. 

Copley House Care Worker 

Lamo lie Community Connections' residential home Copley House, located in Morrisville, hasan opening for a full-time, 40-hour- 
per-week position. This person will norkas a member of the Copley House Team toensure safety for ail residents. Responsibilities 
include establishing/maintaining a caring, respectful therapeutic atmosphere, implementing treatment plans and maintaining 
books/charts, and building to meet standards for licensing and funding. This position requires the ability to work a flexible 
schedule that includes overnights and weekends. 

To apply for any of these positions, send your resume to Director of Human 
Resources, LCC, 72 Harrel St., Morrisville, VT 05661, or email janem@Iamoille.org. 

An Equal Opportunity Employer 



Established women s clothing store on Church Street looking for 
creative person with great sense of style and ability to build client 
relationships. Become part^of our management team, enjoying 

discounts. Contact Lorre at Expressions, 

expressionsvtipyahoo.com or 802-864-0414. 


Job Developer 


Way2Work, a leading supported employment program for individuals 
wirli developmental disabilities, is seeking a dynamic, creative and 
outgoing individual to join tlieir team as a job developer. TJic 
successful candidate will be responsible for supporting individuals in 
developing career goals and job-seeking skills, securing employment, 
and on-the-job training. In addition, candidate will collaborate nidi 
businesses to build partnerships for long-term, community-based 
employment. Must demonstrate reliability, strong communication 
skills, and die ability to solve problems professionally and effectively. 
Great work environment, fully benefited 40-hour position. 

Submit resume and cover letter to Michelle Paya, mpaya@ccs-vt.org. 
GiampLun Community Services 
512 Troy Ave, Colchester, VT 05446 
(802)655-0511 
Kix: (802) 655-5207 



Skilled Maintenance Technician 

Burlington College, a private liberal arts college on Lake 
Champlain, seeks a professional to join our facilities team. 
Duties include performing a wide variety of building 
maintenance and repair tasks such as plumbing, 
mechanical and electrical work; HVAC repair and 
installation tasks; and assisting with mechanical systems. 
The ideal candidate will have excellent communication 
skills, attention to detail and exceptional follow through. 
The ability to maintain a high level of confidentiality, 
a valid driver's license, clean driving record and clear 
background check are required. 

For a full job description, please visit www.burlington.edu. 
Application deadline is Friday, April 22, 201 1 . 

To apply, send a cover letter and resume to 

hr@burlington.edu, or 

Burlington College Human Resources 

351 North Ave., 2nd Floor, Burlington, VT 05401 

Burlington College is an Equal Opportunity Employer. 


fa Burlington College 

. Vermont USA 


•sf 

CCS 
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TOWN OF ESSEX 

Community Development Secretary 

THE TOWN OF ESSEX is arccpcing appUcxioas/rcsumcs for a folLrimc 
position in die Conuiiuiiiiy Development Department. The ideal candidate 
will have knowledge of Microsoft Word, Excel. Otulook and ihc Inicmci. 
Diuies include the irview of applications for accuracy and completeness, 
including zoning permits, septic permits, Zoning Board of Adjustment 

approvals in computer; cntcis and maintains buikling permit data in 
computer. The position requires an intii vidua! willing to work in a last-pac ed 
environment and who possesses a strong anemion to detail. 

Hours M-F 8-4:30. Union position. 

Send letters of intrres to RttrickSchddd.Towii Manager, 81 Main St, 
Essex Jet, VT 03452 or email amycTs@esserc.otg. 

Rmdon open until filled. EOE. 


CAPTIVE INSURANCE ACCOUNTANT/ 
ACCOUNT MANAGER 

USA Risk Group of Vermont Inc., a leading captive insurance 

management company, is seeking an account manager 

fcr its Burlington cr Montpelier, Vt., loeatien 

The successful applicant will be responsible for financial statement 

preparation and the daily administration of a portfolio of captive 

insurance clients 

Rial candidates should possess some or all of the fbUoumg qualifications: 

• BA/BS in accounting 

• Certified public accountant with at least two years of financial 
statement preparation cr comparable experience 

• A sound knowledge of GAAP and insurance accounting 
principles 

• Statutory or alternative market insurance accounting experience 
Interested applicants should forward a copy of their resume, 
profession?.! qualifications and salary history to 


Roofers & 
Laborers 

Year-round, full-time 
positions. Good wages and 
benefits. Pay negotiable with 
experience. Women and 
minorities encouraged 
to apply. 

Apply in person: 

A.C. Hathome Co. 

252 Ave. C, Williston, VT 
802-862-6473 




COPYWRITER WANTED 

Spike Advertising is experiencing growing pains and 
we're looking for an accomplished copywriter to help 
us work through it. 

You work equally well in print, online aid broadcast/video, 
and have the portfolio to prove it You play well with others. 

• Prolific at developing concepts that are on strategy, 
and writing copy that connects with people 

• Experienced or very interested in broadcast 
production 

• Equally excited about writing a small-space ad, an 
Adwords campaign or Super Bowl commercial 

• Capable of taking a good idea and making it great 

We are a compact and powerful ad company. We are dog 
friendly. And we offer a: 

• Competitive salary 

• Health and dental plan 

• Rexible combined time-off program 

• 401 (k) Pension Plan 
■ All the coflee you can handle 

without convulsing 

if you think beyond the given task and 
embrace a “be different or don't bother" 
mantra, please shoot your rdsumd, best 
work samples and salary requirements 

lo copy <3spikeadvertising.com 



BP IKE ADVERTISING 
27 KILBURN STREET 



Executive Assistant 

inthly scholarly journal for a medical 


Seeking an executive assistant for the Editor of a 

society with an international membership. Offices locatea in aowntown burn ngion, v 1. 
full-time position requires at least 2-3 years experience as an executive assistant, high 
proficiency with Microsoft Office Suite (including Access) and database management and 
familiarity with medical terminology. Bachelor's degree preferred. Candidate must be a 
professional, detail-oriented, self-starter, possessing excellent oral 
' written communication, interpersonal, and organizational 

the Editor and colleagues in Oak Brook, IL headquarters. Send 
cover letter and resume to Jessica Porter at jportet@rsna.org. 


JRSN& 



This is a tough job. It is also a rewarding job like no other. This is your opportunity to enhance, 
uphold and bear witness to a life; your patient’s life. It is an opportunity to assist your patient with 
the transition from life to death. It is an important job, important to your patient and your patient's 
family members. Are you ready? 


COMMUNITY HEALTH NURSES: 


These full-time nursing positions are additionally rewarding jobs awaiting the right candidate 
allowing for your keen patient assessment, the desire to focus on your patient and the independence 
your experience has prepared you for. Two years' medical-surgical experience strongly desired. 
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ENERGY ANALYST 


EnSave, Inc., a Richmond, \fermont-based agricultural energy efficiency 
consulting firm, is looking for an Energy Analyst for agt iltura I energy 
efficiency and pollution prevention projects. The Energy Analyst works 
closely with our program development and program operations teams. 
This position requires the ability to accommodate a fluctuating workload 
that is heavy at times, and to adjust one's schedule accordingly in order to 
reach goals. This position reports primarily to the Lead Energy Engineer. 


electrical, or agricultural engineering; experience will be considered 
in Bou of educational requirements. Effective analyticaland problem- 
solving skills; Expertise with MS Excel; some travel may be required. 


Salary commensurate with experience. Benefits include health, d 
life insurance, paid vacation and holidays, Simple IRA. 


EnSave 




PART-TIME 
CALENDAR WRITER 

Do you like being in the know? 

Do you have what it takes to help 
Vermonters find family-friendly 
fun? 

Kids VT, a monthly parenting publication owned by Seven 
Days, is looking for a Calendar Writer to compile our 
comprehensive event listings. 

Ideal candidate has; 

• obsessive attention to detail 

• skills to transform wordy press releases into 

zippy listings 

• respect for the facts, with a sense of humor 

• familiarity with online social media tools 

• pleasant phone manners 

■ patience and a positive attitude 

• ability to meet tight deadlines 

• self-motivation and willingness to take direction 

• working knowledge of U.S. culture and 

Vermont geography 

This is a part-time, hourly position. Can work from home. 

Please submit cover letter and resume to 

jobs@kidsvt.com or Attn: Calendar Writer, Kids VT, 

P. 0 . Box 1184. Burlington. VT 05402 

No phone calls, please. 



FOLLOW US ON TWITTER ©SEVENDAYSJOBS, SUBSCRIBE TO RSS Nir\A/ inDC DHCTCn nAII VI 
ORCHECKPOSTINGSONYOURPHONEATM.SEVENDAYSVT.COM INLVV JUDj rUO I Liu UMILT ! 

SEVENDAYSVT.COM/CLASSIFIEDS 


@ jobs C-13 



* United Ways 

Regional Resource Specialist Manager 

Vermont 2-1 -1 , a statewide telephone Information and referral 
program of the United Ways of Vermont, is seeking a full-time 
Regional Resource Specialist Manager. 

The 2-1-1 Regional Resource Manager is responsible for training, 
supervising, and supporting Regional Resource Specialists, who 
have the primary role of database development Responsibilities 
include but are not limited to the following: implementation of a 
resource database development plan, maintenance of the Vermont 
2-1-1 database in accordance with national standards, management 
of website content,and production and distribution of call center 
monthly statistical reports.The Regional Resource Manager will also 
be trained as an Information & Referral Specialist, with the necessary 
attitudes, skills.and knowledge to answer calls when needed. 

The ideal candidate will have an associate's or bachelor's degree in 
human services OR an associate's degree plus a minimum of one 
year of experience working in health, human or community services. 
Interested persons should send a cover letter and resume by April 
29 to Cathy Nellis, Vermont 2-1 -1 , PO Box 1 1 1, Essex Junction, VT 
05453,or cathy@unitedwaysvt.org. 

United Ways of Vermont is an equal opportunity employer. 
Candidates from diverse backgrounds are encouraged to apply. 



PUBLIC HEALTH SPECIALIST 


MINORITY HEALTH COORDINATOR 


Department of Health 

The Department of Health is seeking a dynamic individual 
for the position of Public Health Specialist - Minority 
Health Coordinator. 

The Minority Health Coordinator will be responsible for 
leading the department's efforts to address health disparities, 
particularly those affecting minority populations in Vermont. 
The Coordinator will engage effectively with community 
leaders and organizations in order to increase awareness and 
understanding about health disparities and how they affect 
Vermont's diverse populations. The Coordinator will work 
with partners to take action to change health outcomes for 
Vermont's racial, ethnic and linguistic minorities. 

This position is funded through a three-year federal grant. 
Preference will be given to candidates with knowledge and 
experience relevant to cultural competence, community 
organizing and diverse populations. The State of Vermont 
encourages applications from people representing 
Vermont's diversity. The State of Vermont offers an excellent 
total compensation package. To apply, please search by 
reference #28279 and use the online job application at 
www.careers.vermont.gov. 


I Coffee Kulp Bakery 

Is currently seeking high-energy 

Route Sales/ 
Route Relief 
People 

in our Burlington and Barre 
divisions Early morning hours 
and a clean driving record are 
required You will be serving 
our customers with high-quality 
baked goods on established 

We offer competive wages 
and benefits. 

No phone calls, please 
Send resume to mwhitehead? 
koffeekupbakery.biz. 



forall puskions, including directors. 

Leaps & Bounds is 

looking for motivated, flexible 
team players to join our growing 

childcare team 

in Essex, Wiiliston, Milton and 
soon-to-be South Burlington 
locations. Must have experience, 
education and a sense of humor! 
Pay based on education and 
experience. 

krista@leapsvt.com. 


W^menSafe 


LEGAL ADVOCATE 


Full-time, direct-service 
position to provide support 
in the civil and criminal legal 
system. Strong advocacy 
and communication skills 
required. Knowledge of legal 
system preferred. 

Send letter of interest and 
qualifications lo: 

WomenSafe 
PO Box 67 

Middlebuty, VT 05753 
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Connecting Youth Mentoring Coordinator 

Charlotte Central School 

This part-time position of up to 400 hours per year involves coordinating a 
school-based mentoring program that matches fifth through eigth graders 
with caring adults in the community. Must have knowledge of resiliency and 
developmental assets theory, strong organizational and communication skills, 
an ability to meet a flexible schedule and experience in managing volunteers. 
Please contact Christine Lloyd-Newberry with questions at 383-1230, or apply 
at www.schoolspring.com. 


LineCook 

Good pay. 
Good benefits. 
Apply in person. 
Ask for Nick. 


ft 

Papa 

Nicks 

I 

X 

10997 Rte. 116, Hir 

lesburg 


New, 

local, 

scam- 

free 

jobs 

posted 

every 

day! 

sevendaysvt. 

com/classifieds 


Hnwanirgnipr Shared 

Living Provider 
Opportunities 

Do you live in Chittenden County and want to make 
a difference in someone’s life? 

HowardCenter's Shared Living Provider program matches people with 
developmental disabilities with individuals, couples or families to provldea home, 
day-to-day assistance and individualized support needs . 

COUPLE NEEDED lopravideahomeforanengagrig.empalhetic15-year-oldgirlwith 
an autismspectrum disorder. Patience, structure, good boundaries and perseverance 
needed to providehealthy choices. Knowledge and experience working with chidren 
with ASD helpful. She bveshorseback riding, animals andhelpful activities. Generous 
stipend/living allowance provided, along with a cohesive schedule Incliding school 
and staff workers. Lisa Peterson, 488-6550. 

SHARED LIVING PROVIDER sought tor active 23-year-old woman with PDD and 
co-occurrlng mental Illness. This dedicated equestrian requires a couple or single 
person without children living at home who Is looking tor a professional stay-at- 
home career. Provider wll be an ntegral part of a multidisciplinary team providing 
Innovate self-care and independent living skills- Ideal home Is located in rural 
Chit tendenCounty (Jericho/Underhill)and willwelco me her yelowLab-mix therapy 
dog. Very generous stipend coupled with room and board and respite budget make 
this an exciting professional opportunity. Anne Vernon, 488-6309. 

SINGLE FEMALE OR COUPLE sought to provide home for20-year-old woman with 
an acthe social network. This high school student enjoys animals and making art 
and is working on building independent living skits. Pnwidersmustsetand maintain 
clear boundaries, and haw no children or other clients bring in the home. Experience 
supporting Individuals with challenging behaviors required. Comprehensive team 
support and after school staff included. Ideal home is in suburban neighborhood or 
rural setting within 20 minutes of Burlington or Essex. Generous tax-free stipend 
and room and board payment included. MargotSmlthson, 488-6326. 

A FEMALE ORA COUPLE sought to share their home with a 44-year-old male. 
This family man Is very independent, needs light assistance with meal preparation 
and minimal prompting with personal care. Ideal home is in tee Burlington area. He 
does best with flexible and Ighthearted providers. Generous stipend and room and 
board payment Marisa Hamilton, 488-6 571. 

HOME sought for 20-year-old man who enjoys staying active by shooting hoops, 
swimming at the Y and waking. Ideal home is in the Essex Junction school 
disbrictwith no small children. Complete personal care is required for this nonverbal 
guy on the autism spectrum vtfio enjoys pets, both large and small. He has day and 
after school support staff, a generous respite budget and atax-free annual stipend. 
AthenaWestin, 488-6322. 


Please v Isit our website at ww w.hov 


ers.org for more details 


Administrative Assistant 

needed for front desk. Needs excellent computer 8r 
organization skills, extensive office experience and a w 
outgoing personality. May be required to assist with evt 
and weddings. Send resume to email address: 

asig@allsoulsinterfaith.org 


Hov/ardCenterisan Equal Opportunity Employer. Minorities, people ol color and persons 
wtb disabilities encouraged to apply. EOE/TTY. We oiler competitive pay and 
acomprelmslve benefits package to qualified employees 



Unilever works to create a better future 
every day. We help people feel good, look good and get more 
out of life with brands and services that are good for them and good 
for others. We are currently seeking the following position to work at 
our Ben & Jerry's offices located In S. Burlington, Vt. 

Product Developer 

The Product Developer is responsible for transitioning new and 
existing products within Unilever and co-pack facilities, working 
with Unilever technical project leaders globally ensuring that 
products meet all design standards. The incumbent will also lead 
coordination of legal, cultural, qualify and regulatory issues as 
it pertains to Ben & Jerry's global expansion and existing global 
markets. This is a unique opportunity to make a substantial 

contribution to the continued growth of a world-class brand in a fun 
industry and with a special company. 

Equally impotlant this challenging role provides the 
opportunity to demonstrate that values-led business can be 
a transformative factor in the world. 

Qualifications/requirements: 

• BS degree in dairy science, food science/chemistry or related 
field with emphasis in food technology, quality control, global 
regulatory compliance and food process manufacturing. 

• A minimum of three years of food industry experience required; 
two years' frozen dessert industry preferred. 

• Excellent working knowledge of global legal and regulatory 
requirements as it pertains to food products and package 
labeling requirements. 

• Computer proficiency; Excel, Word, Windows NT. Interspec, 
Provision or equivalent nutritional labeling software preferred. 

• Travel is required to support project initiatives (approx. 20%, 
domestic and global). 

Please apply online at www.unileverusa-careers.com or call 
1-888-775-0389 and reference requisition #31793. 

Employment is subject to verification of pre-employment 
drug-screening results and background investigation. 

EEO/AA 
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II Controller/ Office Manager 


CHAMPLAIN 

COLLEGE 

Senior Information Systems 
Operations Coordinator 


This position requires a candidate with a wide range of accounting experience including job 
costing, budgetary control, variance analysis, payroll, and preparing financial statements for 
internal and external sources. All successful applicants must be able to multitask proficiently, be 
well organized and have excellent communication skills. Experience with a multi-entity organization 
is a requirement. Please do not call. Thanks! 

Email: Tao@pshift.com www.Gristmillbuilders.com 


Reporting to the Assistant Vice President for Information 
Technology & Security, the Sr. Coordinator will be responsible 
for all office operations of the Information Systems (IS) 
department. Maintain and process all technology orders, 
licenses, maintenance and business contracts. Assist with 
institutional IS budgeting and projections. Be primary contact 
for telecommunication and general technology vendors for the 
department. Write, publish and research newsworthy information 
forthe IS newsletter. Attend department director meetings. 

The successful candidate must be proficient with MS Office 
products (including Word, Excel, Outlook and PowerPoint), 
have strong organization and communication skills. A 
bachelor's degree and two years' experience are preferred, 
however candidates possessing the equivalent combination 
of education and experience will be considered. 

Submit cover letter and resume online at 
www.champlain.edu/hr by April 29, 2011. 

The successful completion of a criminal background check 
is required as a condition of employment. 

Champlain College values, supports and encourages diversity of 
backgrounds, cultures and perspectives of students, faculty, and staff. 

We are an Equal Opportunity Employer. 


The Converse Home 



A gracious work environment along with 
competitive salaries and shift differentials make the Converse 
Home a great place for nurses, Our staff work together to create 
a quality of life for our residents that respects the individual 
and supports their care needs. We are looking for the following 

Full time 

LPN 

40 hrs. evening shift in our 16 resident special care community. 
Prior experience with those with memory loss preferred. 

Part time, Weekends 

Care Assistants 

All shifts available. 

For more information or to schedule an interview, please contact 
Donna@conVersehome.com. 


CLIENT SERVICES REPRESENTATIVE 


Fast-paced local web design firm is seeking a talented, energetic professional to provide 
exceptional customer service to our clients. 

In this role, you will work independently and as part of a team to ensure our clients are 
satisfied. Each day will be different and provide you with the opportunity to make decisions 
that ensure successful client experiences. You will take the initiative to identify and resolve client 
issues; schedule and coordinate work requests and tmubleshoot minor technical issues. Attention 
to detail and a commitment to timely follow-through with our customers are required. Were 
looking for someone who can perform these functions courteously and communicate with 
clarity to our customers via phone and email. 

This full-time position offers a competitive salary and benefits. Come help Vermont Design 
Works continue its exceptional level of customer service. 

To request an interview, please submit a cover letter, resume, and three references to 
jobs(./ vidcsignworks.com. 

Vfermon t Des ign 




A 


Wanted: 

Insulation Manager 


Building Energy conducts in-depth energy audits 
and thermal building retrofits; installs cellulose and 
foam insulation; builds custom solar systems, sells 
wood boilers, heat recovery ventilators; and works in 
tandem with Efficiency Vermont to provide cost 
effective energy saving strategies for both commercial 
and residential clients. 

We are looking for a team leader to manage our 
insulation crews and retrofit projects. 

Experience in Sales, Scheduling and bidding 
required. 


Competitive salary, benefits, and profit sharing. 




Respond with resume to 
info/flibuildingenergyus . c om 

rS e.o.e. 

V 


1570 South Brownell Rd. 

WffiSSJS SKSS&X.'S! 5 

L.N£jrvCjY www.BuildingEnergyVT.com 


D Part-Time 
° Chiropractic 
D Assistant 
g Wanted 

p 

^ Our busy chiropractic office is 
jO seeking 0 new team member! 

£5 We ore looking for someone who 
£, exudes a positive presence. Are 
p- you trustworthy, hardworking, 

- punctual, organized, familiar with 
iO computers end insurance billing, 
intelligent, efficient, confident, 
oble to follow instructions with a 
t-j willingness to take on all other 
duties needed to ensure the 
O smooth operolion of our office? If 
D yes, then pleose email your cover 
f*~j letter, resume ond references to: 
jij erica@reochlhemotk.com. 

^ Applicants musl hove prior training 
O ar experience working in a medical 
£) selling. Only candidates with 
at least a 2-year college degree 
3-. ond an established record of 
^ performing well al work will be 
D considered. 

§ 


272 Church St., Burlington, VT 05401 / www.conVersehome.c 
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Shared Living Provider Opportunity 


CCS is looking for two individuals to share 24-hour home supports 
for an especially warm charming and fun man in his downtown 
Burlington home. Shifts/ overnights can he worked even' other week, 
or on a rotating three- and four-day work week ( other work schedules 
are possible upon agreement of all parties ). The ideal candidates will 
have experience working with individuals with developmental and 
physical disabilities and be enetgetic and team oriented. VNA and 
accessible van support provided along with all needed trainings. This 
is a rare opportunity to do important work with a flexible schedule. 


Contact Elizabeth Sighder 
802-655-05 1 1 ext. 120 or 
csightler@ccs-yt.oig for 
more information. 


CCS 




We arc a high-volunic. last-paced, community-oriented irsi 
experienced Chef A candidate for this fob must be able tt 
staff. Ability to maintain high standards and even temper 
humor and solid work ethic must be part of your makeup. 


AMERICAN 

FLATBREAD 

Chef 

staurant searching for an energe 


uling and training. Maintaining targete 


an Flatbtead Burlington Health. 1 1 5 Sc. Paul Sorct. Burlington. VT 05401 . or via I 
n. No phone calk, please. k 




CHITTENDEN EAST SUPERVISORY UNION #12 


Custodian 


Mt. Mansfield Union High School prides itself on having a clean and well- 
maintained school environment. We arc looking for a daytime custodian 
during the summer, and evening custodian during the school year. 
Approximately 40 hours per week. Hours may vary. Summer and vacations: 
daytime between 6 a.m and 6 p.m. During the school yean night shift, 3 
p.m. to 11 pan., 8-hour day and set schedule. The qualified maintenance 
person would ideally have knowledge and work experience in cleaning and 
buffing, and some experience in general school maintenance such as electrical, 
plumbing and carpentry, but mostly a willingness to perform custodial work, 
ase apply online at Schoolspring.com, Job # 48737, or call 434-2128 for 
in application. Online application must include profile, letter, resume and 
references. Hard copies of three written reference letters will be required 
for verification at the interview level. 


Visit of 


;u.kl2.vt 


i, for information about 


cum|wlyibive benefit pjckjye including ruin 


!u "riTpruridf 'Qg5£S*2* 
sisiunce in a friendly, limely and efficient 


Central Vermont Council on Aging 


Case Management Supervisor 

YOU may be Ihe perfect fit to join the Central Vermont Council on Aging Team! 

We currently have a rare opening for a Case Management Supervisor. Based out of our Barre offioe, 
to fill the vital role of guiding Case Management staff as they support elders and family caregivers In 
leading healthy, meaningful and dignified lives in their homes and communities 


Co you have a proven job coaching and quality management track record? • Are your Microsoft-based computer 
skills fine tuned, and are you Interested in learning new database pro grams specific to the aging oommunlty? 

• Are you Interested In travelling frequently within Washington, Lamoille and Orange counties? • Do you have 
experience working with grants management, budgets and government entities? • Are you Interested In a 


it Council on Aging/Attn: Betsy Erwin, 
Barre. VT 05641 or email to 
No resumes accepted after April 22. 20V 


berwi n@cvcoa.org . 


es, 30 Washington St.. Suite 1, 
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Lean Coordinator 

I The person in MsM-S* position is 

sssgssksr- 

support a culture of continuous improvement 

SSo- »ch proieet. 
functional team members and leadere _ 
capacity of the fadlitator for each event 
Send resume to hr@vermontgage.com. 





UMVi-usrn 

VERMONT 


University of Vermont 
Adventure Ropes Course 

Looking for adventuresome educators! 

Facilitator Training 

Saturday, May 1 4, and Sunday, May 15 
9:00 a.m. - 4:30 p.m. 

Facilitation skills and basic technical skills are covered, as well 
as experiencing a full progression at UVM ARC. Outdoor and/ 
or education experience preferred but not necessary. Part-time 
work opportunities through October, upon completion of entire 
training program. Cost $1 50.00 ($1 00.00 for UVM affiliates). 
Email Heidi Weston at ropes@uvm.edu 
to register. Space is limited. 


PSYCHIATRIC NURSES— RNs 
PSYCHIATRIC TECHNICIANS— Temporary 

Department of Mental Health, 

Vermont State Hospital 

to increase our staff-to-patient ratios. Opportunities with 
excellent pay and benefits.' Shift availabilityvaries, call for more 
information. Experienced RNs Psychiatric Nurse II — Salary 
Range: $27.85 to $32.36 per hour. Psychiatric Technicians — 
Temporary opportunity at entry level to pin our interdisciplinary 
team. Provide direct patient care under supervision of nurses. Benefits 
not available to temporary employees. There is potential to become 

opportunity exists. Salary: $14.89/ hour, second and third shift 
available with shift differential 

Formore information, call (802) 241-3122, Wateibury. Applications 
accepted online only through State of Vermont website. 

APPLICATION DEADLINE Opftt Until filled. 


HU >:n 


VYOA Office Manager 

VT Youth Orchestra Association has full-time opening for highly 
motivated individual wtth excellent communication & computer skills. 
General office duties, database management, facility cversightas 
wall as box office duties at occasional weekend concerts Previous 
experience with QuickBooks is desired but not requiredThis 
person is the glue that holds our office together! Compensation 
commensurate with skill and experience. Competitive benefits 
package. Email cover letter and resume to randy@vyo.org. 
Rease, no telephone calls 


For more information, visit www.vyo.org, 


VERMONT ADULT LEARNING 

nrrnMoiMthnvnmH.vrjt fH 1 1» 

DIRECTOR OF FINANCE 

Waterbury 

The Director of Finance has pnmary responsibility for the quality & 
integnty of the fiscal and administrative systems of Vermont Adult 
Learning, a statewide provider of Adult Education & Literacy Services 
Duties include budget development, forecasting and reporting Super- 
vises business office and administrative staff in Waterbury office 
This full tune position offers excellent benefits, including 
medical, dental, flexible spending, retirement, long-term disability, life 


Senior Energy Analyst/Consultant 

Energy Futures Group (EFG) of Hinesburg is seeking 
a senior analyst or consultant to join our thriving 
consulting practice. EFG works for environmental 
organizations, consumer advocates, government 
ogenaes and progressive utilities on the development 
of cutling-edge policies and programs to advance 
investments in energy efficiency. 

Our ideal candidate will have at least three years' 
experience in the energy industry, preferably with 
energy effiaency policies and programs. We are most 
Interested in individuals who are comfortable with 
technical issues; can persuasively communicate ideas; 
and are creative and bring a personal passion and 
commitment to their work. 

EFG pays competitive salaries and offers excellent benefits. 
Send resume and cover letter to 

lnfo@energyfuturesgroup.com. 


Seeking Experienced, 
Pott-Time Care 
Providers 

Silver Leaf In-Home Caie is a 
rapidly qrowinq, professional, 
nanmcdicat core service. We 
have been providing support 
and care to seniors in their 


If you are experienced, dependable 
and truly enjoy working with the 
elderly, please contact Patty at 
802-355-3790. 


£ 


Siltvr Leaf 



The Hampton Inn and Event 
Center has openings for the 
following positions: 

Banquet Captain 
Banquet Servers 
Housekeepers 
Front Desk Agent 

If you have exceptional customer 
service, please apply in person at 
42 Lower Mountain View Drive, 
Colchester, 05446. 


CONSERVATION 

PROJECT 

MANAGER 


ased in Williston, Vt. 

or a complete job description 







fBElflam ATTENTION RECRUITERS: 


0420.11-04.27.11 
Spirit Delivery is looking for 

Drivers.,. 

driving record to drive 
CDL 26' straight trucks 
Pay ranges between $1 1 
$125 per day. Must 
able to pass drug | 
and background 
check. Call 
802-338-9048. 



Kelts Golf Shop is F .r-- 

itow kiriitq a full-time J * .X 

Assistant T 
Manager ^ — 1 

• Pio shop experience preferred. 
Knowledge of qolf equipment 

- Only qualified, applicant, please. 
Small to kqolfrkop^aoleom. 

11 Center St., Buiknqtnn, VT 05401 



Bring resume. 


Looking for 
CDA or qualified 
applicants for 
immediate 
employment. 
802 - 872 - 2772 . 


j I 


Are you interested in 
expanding your horizons in the 
dentistry field? Are you a team 
player with a great attitude? 
Do you thrive in a diverse, fast 
paced environment with an 
emphasis on excellent patient 
care? Then our office is for 
you. We are seeking a highly 
motivated 

dental 

assistant 

to join our team. Current 
dental assisting license 
required. Competitive salary 
and excellent benefits. Please 
submit resumes to carolyn. 
efd70@yahoo.com. 



VERMONT ADULT LEARNING 

•m *tatMtlennm)t.org tit Ht* 

REGIONAL MANAGER 
IVliddlebury 

Vent mm Adull Leaning. a iwa-pmfil statewide |>nn ukr u< adult cdue.i- 
tmm and literacy ITTMCO. Mrck-S a colUbnralivc leader to nonage the 
l-cammg SVihIls tenter located in Meddle bury Vcraiiml. 

[hit lull lone potiiH 


■ Id apply for ihc (uiiliun 
isual Oppirtumry 1 nip layer 




Resume Iteadlmc: Apnl 2K, 201 1 


Hi 
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Child Care Resource 

Accountant/ 

USSiSt Ful1 Char 9 e Bookkeeper 

" "“••Si child Care Resource is a local nonprofit 
organization seeking an energetic 
and focused accounting specialist to perform all financial 
accounting and related human resource tasks. Our staff 
comprises 30 dedicated employees. We have an annual 
budget of SI .7 million. 

We require an accounting degree and at least three years' 
related experience and knowledge of accrual accounting, 
cost alloc, methods and accounting-related software. 
Nonprofit experience a plus. The Ideal candidate will be 
an organized, analytical Independent worker and have 
excellent time-management and communication skills. 
Full-time, flexible schedule, generous vacation. Friendly, 
casual yet fast-paced environment. Email cover letter, 
resume and salary requirements by April 29 to 
emeyer@childcareresource.org. 


KeyBank Cash Vault Specialist 

Part-time 

essential functions: Perform semiroutine and repetitive tasks in 
a high-volume, fast-paced work environment, associated with cash 
deposit processing for Corporate clients. This position requires 
the ability to work with currency sorting and counting equipment 
Prepare daily reconciliation of physical currency and PC entries 
using a variety of software applications. Position requires the 
ability to work extended hours if necessary and specialist must 
have the ability to effectively complete assigned duties in a timely 
manner and perform a variety of reconciliation functions and 
subsequent research to resolve out-of-balance conditions. 
required qualifications: High school diploma or GED equivalent, 
proven accuracy and organizational skills, demonstrated ability to 
work with deadlines, good interpersonal and communication skills. 

For more information about KeyBank and to complete an online 
application and submit your resume, go to www.key.com/careers and 
search "Specialist Cash Vault “ and locate job ID #99983031. 

KeyCorp Is an equal opportunity employer M/F/D/V We re proud to be one of 
V Diveratylnc magazine s "Top 50 Companies loi Diversity' In 2009. J 


Excellent Employment Opportunities 


T he at Shelburne Bay and The Lodge at Oner Creek are p 

6 vng communities loaned in Vcrmint. We are now hiring foi 
of portions in all levels. Both communities are owned juid of 
Bullruck Corporation, an equal opportunity employer. We ofl 
r advancement and full and put tmv 


, today. Cure. 


■lahlc n 


Health Services Director & LPN positions available. 
Full & Part Time Care Staff & Dining Services positions 
available evenings, days and nights. 


* 


theiDdge it id lodge 

u SHKI.Bl.'RNF. BAY tr OTTER CKMCK. 


Pie..* *nd resale 
Roe CleveLuki relevebmdOlre. 
dge ai Otter Creek • >50 Lodge R 


• MlJdleborv. VT05751 


SOUTH BURLINGTON SCHOOL DISTRICT 


District Transportation Mechanic 

Qualified candidate must have two to five years' experience 
in mechanical work. Candidate must have a license for 
certified mechanic, driver's and CDL license. Ability to read 
and interpret documents such as safety rules, operating 
and maintenance instructions, and procedure manuals. 
Candidate must have the ability t 


Dondcn 


:. Must be able t 


tablist 


effective working relationships with students, staff and the 
community. Demonstrate ability to work collnborativdy in a 
team environment and effective organizational, 
interpersonal and communication skills. 

This position will remain open until filled. Candidates may 
forward their resume and three current references to: 


a, Hun 


n Rcso 


nt.S.Bi 
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Spruce 

.Mountain 

-"-111 

ADDICTIONS COUNSELOR 


in progra 


progran 

is individual needs to be a lie 


Plainfield. Vi. We arc seeking an 
ions Counselor wuli deinonsiraied 
dual diagnosii 

ilskilkOur 

Addictions Counselor must function as a member of a multidisciplinary 
team and provide group and individual services to young aduk diems 
within the context of a highly structured therapeutic community. 
Master s degree is preferred. License is required. 

Send letter of interest and resume via email to 

Grjn ' ' wMount”” DlreC '° r 
PO Box 153, Plainfield, VT 05667-0153. 


VERMONT 


TECH 


Part-time faculty 

Adjunct Instructor 

elt -2060 Electronic Applications 

FALL 201 1/ SPRING 2012 SEMESTERS 
(August 2011 -May 2012] 

Vermont Technical College is seeking a part-time Adjunct 
Instructor ELT-2060 Electronic Applications faculty member 
for Fall 201 1/Spring 2012 for the Randolph Center campus. 
The purpose of this course is to integrate material from 
several courses in order to achieve small working systems. In 
the process of achieving this integration, topics in the theory 
and application of operational amplifiers, the theory and 
applications of A/D and 0/A systems, and the integration 
of instrumentation will be explored. Analysis in both time and 
frequency will be used. Additional topics will be added as seen 
appropriate. Analysis will often use MultiSim to assist with 
concepts; three hours of lecture, three hours of laboratory 
per week. Prerequisite; ELT 1 032, concurrent enrollment in 
ELT 2050 and 2051. 

Master's degree plus experience in these subject areas as 
well as experience teaching adults. 

To apply; Send Vermont Tech employment application, cover 
letter and resume to: 

Office of the Academic Dean 
Vermont Technical College 
PO Box 500 

Randolph Center. VT 05061 

Employment application is available on the Vermont Tech 
website, www.vtc.edu. 


Vermont Technical College is an Equal Opportunity Employer 


Medical 

Assistant 

for family practice 
in Charlotte Village 

■ Work 3 days /week as 
part of a busy medical team. 

■ Excellent benefits. 

■ Experience with EMR 
preferred. 

■ Start in June. 

■ Please send cover letter 
and resume to 
charlotte527@gma il .com. 


© 


Charlotte Family Health Center 
527 Feny Road, PO Box 38 
Charlotte, VT 05445 




LOTllMMaM] 

SCHOOL PROGRAMS COORDINATOR 
Part-time position available at the Green Mountain 
Audubon Center in Huntington 


Job description online at: vt.audubon.org 


ft 

we're 

fcwMar-ing JOBS! 

4 

follow us for the newest; 

twitter.com/SevenDaysJobs 


Become o 

TEACHER-DIRECTOR. 

Our nonprofit preschool 
is located on 15 acres with 
farm animals, gardens, ponds 
and woods. The building was 
specifically designed for 
young children. 

Future options may be 
available to buy the home of 
the current teacher/directors 
across the street, and to job 
share teaching, administrative 
and groundskeeping 
responsibilities. 

Read the details of this unique 
opportunity and apply on 
www.SchoolSpring.com 
by April 29. 

Learn more about us at 
www.Pokerhillschool.org. 











SAVE $10 


20% OFF SAVE $25 SAVE $30 SAVE $15 


Bane 476-7446 
Mcn-Fri M. Sa 9-6. Sun 1C 
SI. Alban. 527-05 32 1+; 
Mon-Frl 10-8. Sa 9:396, Su 


NNI v n 


’ „ oat lessl» 
'Mri**** 1 ** 


Register Today! 1 

www.DonateLifeVT.org 
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I I BY CORIN HIRSCH & ALICE LEVITT 


Master of His Domain 

NEW FOOD AND BEVERAGE DIRECTOR MAKES 
BIG CHANGES AT THE ESSEX 

Vermont has only one certified master chef — Arnd 
Sievers, who ran the kitchen for several years at the 
Sheraton Burlington Hotel & Conference Center. Last 
month, he joined executive chef Shawn Calley at the 
Essex Culinary Resort & Spa as the new director of 
food and beverage. Sievers holds die same position at 
the Ponds at Bolton Valley Resort, which is owned by 
the Essex. 

One of Sievers’ first orders of business was closing 
Buder’s Farm, die farm-to-table restaurant that opened 
at the Essex last September, to make room for a new 
concept By Memorial Day, the popular tavern at the 
Essex will reopen in the larger of two restaurant spaces, 
says Sievers. In the smaller area — which the Tavern will 
continue to occupy until the eve of its move — Sievers 
will open a yet-to-be-named fine-dining restaurant 

At this new restaurant an open kitchen will create 
a chef’s-table feel, allowing diners to interact direcdy 
with the chef as he prepares “eclectic farm-to-table" 
meals. Expect experiments, too. Sievers says the menu 
will feature sous-vide-prepared meats, foods frozen on 
an anti-griddle and foams associated with molecular 
gastronomy. 

Besides a much larger bar for locals to hang out 
in, the expanded Tavern will boast changes of its 
own. The resort's kitchen garden wifi double in size, 
and seating will be added beside it “We really want 
to put it to the next level as a culinary resort,” says 
Sievers. “Cooks [will] go out and pick the vegetables 
and explain to the customer what they’re doing with 
the vegetables." The tavern menu will grow to include 
local, grass- fed steaks dry aged onsite. 

Other additions that Sievers hopes will help 
establish the inn as a destination include daytime 
demonstration classes in the dinner-only fine-dining 
restaurant and a farmers market. Starting June 5, 
farmers will converge on the resort's front lawn to sell 
their wares every Sunday. Look for tasty treats from 
the bakery at the Essex, too. 


A Tower 
of Tapas 

LE BELVEDERE. 100 MAIN 
STREET NEWPORT 487-9147. 
LEBELVEDERE.COMCASTBIZ.NET 
Chances are Newport has 
rarely seen the likes of 
pecan- crusted striped bass 
with an orange-tarragon 
butter, not to mention 
hamachi. But this spring, 
chef jason marcoux has been 
feeding Northeast Kingdom 
locals a creative roster of 
tapas, seafood plates and 


u belvedere opened in 
die state office building 
along Newport's waterfront 
in mid-February. The new 
owner — den a gray of the 

EAST SIDE RESTAURANT A PUB 

- purchased the defunct 
Boadiouse Grill this winter 
and tapped her stepdaughter, 
vEroniquerancourt. as man- 
ager. The pair hired Newport 
native Marcoux as chef, and 
then the fun began: The 
trio remade die space with 
antiques, new hardwood 
floors, and a lounge widi 
leather chairs and views of 
Lake Memphremagog 
Marcoux’s talent extends 
beyond using a hammer and 
paintbrush. At age 16, he was 
die youngest-ever applicant 
accepted into the new 

After graduation, he interned 
in the kitchen of the Breakers 
in West Palm Beach, Fla., and 
spent more dian a decade 


chefing at resorts in Maine, 
Idaho, Alaska and Jay Peak, 
Vt 

Initially, the group relied 
on old-fashioned channels to 
get the news out about their 
venture. “Word of mouth is 
really important up here," 
says Rancourt. Now that 
the food is gaining a reputa- 
tion, they’re getting busier 
each week. “A small town is 
always late to get the newest 
trends,” Rancourt says. 
“People are traveling an hour 
and a half to eat here.” 


Dinner entrees include 
seafood and meat plates, 
such as diver scallops served 
with maple cr&me frak'he; a 
ginger-crusted, pan-seared 
ahi tuna widi a wakame 
salad and wasabi cream; and 
a veal chop with rosemary 
mushroom demi-glace. 

Beef carpaccio, 
smoked-char bruschetta 
and duck-con fit-and -goat- 
cheese spanakopita animate 
the tapas menu. Chef 
Marcoux's recent specials 
have included seared sea 
scallops widi a maple bacon 
bourbon sauce, and avocado, 
pink grapefruit and honey 
mascarpone salad. 

Thursday nights at Le 
Belvedere fill a yawning local 
culinary gap by showcasing 
sushi. Once a week, the chef 
rolls nigiri and at least 10 
different maki rolls. “It’s 
definitely labor intensive, 
but they're more popular 


than we thought," says 
Rancourt 

Come summer, Le 
Belvedere will set up several 
outdoor tables and offer 
lunch a few times a week. For 
now, it's servingonly dinner, 
Wednesday dirough Sunday. 

Wasabi and 
Lemongrass 

WILLIST0N TO GAIN 
ASIAN-FUSI0N EATERY 
A colossal Asian-fusion 
restaurant is slated to open 
next month in the Williston 
space that used to house 
East Orchid. 


oouzo, at 2033 Essex Road, 
will be a Japanese steakhouse, 
Thai eatery, martini bar and 
sushi bar rolled into one, 
according to owner sammy 
chompupong, who alsoowns 
HANA JAPANESE HIBACHI STEAK 

house & sushi bar in Stowe. 

Hana fans will find a 
similar scene at Douzo, 
sans actual hibachi grills: 
nigiri sushi and maki rolls, 
Japan ese-style marinated 
and grilled steaks and meats. 
But. unlike Hana, die new 
restaurant will give Thai food 
a starring role on the menu. 

One room of the new 
eatery will be decorated 




and eat it too, with... 
Skinny Pancake Catering! 


Contact usatcatering@skinnypancakexom. 

vwvw.sWnnypancako.com 
60 take St., Burlington 540-0188 
89 Main SI., Montpelier 262-2253 

Ch’u bbY MuffiH 

Introducing... 
O.N.E. PERCENT 
Ruiinis 

1%ofthesaleofoirNEW 
foccaccia paninis goes to these great 
orgs in the Old North End: 

The Ramble; The Intervale, Bike Recycle VT, 
The Boys & Girls Club, The Fool's Gold Fund 

www.chubbynxifllacom 
88 Oak St„ Old North End, Burlington 540-0050 


CRACK 
AN EGG! 

and see how much 
you’ll save... 
10-40% Storewide 

Thur, Fri, & Sat 



own# 4 

I6tch«i & gift marlm 

www.KissTheCook.net 

72 Church Street. Burlington, 863-4226 
Mon— Thur 9:30-6 pm.Fri-Sat 9:30-9 pm 
CLOSED Sunday for Easter 
Wedding Registry • UPS Shipping 
FREE Gift Wrapping 




food 



American 'Bistro y are 

ith an emphasis on seasonal products 
13 local flavors 

Private Catering Available 

Tuesday Night is BBQ_Night 
Wednesday Night Wine Tasting 
- Chef Owned & Operated - 

4 Park Street. Essex Jet • 316-3883 


Belted Cow? 


MEXIC»u|i 


Cmu * Cantina 


■ OUTSIDE TENT WITH BAR 
» LIVE MUSIC BY 

starune rhythm boys 

6pm TO 9pm on may sth 


MAY 1ST U » 

S3 DOS EOUIS DRAFTS 
1/2 PRICE WINGS 

MAY 2ND , MAY 3RD: 

M1LAGR0 SILVER &, 
COINTREAU SHORTY S 
SHAKER INCLUDED!!! 

(ONE PER CUSTOMER. WHILE SUPPLIES LAST! 


MAY 4TH 

$2.50 CORONA & 
UCHT Romes 


MAY STH: 

$5 MARGARITA'S 
$4 DOS EOUIS DRAFTS 
$3 CORONA & 
CORONA EIGHT BOTTLES 


AUTHENTIC THAI FOOD! Eft 

Essei Shoppes & Cinema: 878-2788 I 24 Main St, Downtown Winooski: 655-4888 

Mon-Sat 11:30am-9d0pnt Sun 12 7pm Mon-Sat 1130am-230pm/S-10pm timed Sun 


Invisible Web « mz 

attracted employees from odier pock- 
ets of die food business, such as chefs. 
Cheese — especially Vermont cheese 
— became Provisions’ cornerstone; 
Grafton Village Cheese Company 
was another early client. Twenty-five 
years later. Provisions offers dozens 
of Vermont cheeses, from Jasper Hill 
Farm's Constant Bliss to Tarentaise 
from Spring Brook Farm. 

The company’s catalog grew, and 
grew some more. Once upon a time, it 
was produced in a handsome, spiral- 
bound book. Now, clients browse online, 
choosing from 150 kinds of oil, 177 kinds 
of chocolate, 130 vinegars, and 100 
kinds of beans and legumes, including 
heirloom soldier beans from Maine and 
crimson lentils. 


boxes of Comte, chunks of Bulgarian 
feta. 

“I’d been a chef all my life and never 
knew diere was so much cheese,” says 
general manager Andrew Kannler, 
who has been widi die company nine 
years, making him one of the newest 
of Provisions' 20 employees. Like most 
of his colleagues, he spent much of his 
professional life in food service. “We 
call it chef rehab. It's like being a kid 
in a candy store," he says of Provisions. 
“You’re surrounded by products you 
love without die hours of die kitchen." 

Provisions' entire staff of foodies 
has its feelers out for new products — 
whether they appear in the press or on 
a table. They also regularly sample new 
items. “You're a better salesman because 



That online catalog can set the 
imagination of a chef alight. “I just pore 
over die catalog. I look at every single 
item and try to diink of a way diat I need 
it,” says Suzanne Podhaizer, co-owner 
of Salt Cafe in Montpelier. “It’s defi- 
nitely a little bit of feeling like a kid at 
Christmas. I get to a place where I want 
to buy everything." 

All that booty is tucked into the 
White River warehouse: boxes of 
organic Italian pastas sudi as Kamut 
fusilli (marked “alto/Fragile”); bottles 
of extra-virgin olive oil; bags of Arborio 
rice; bricks of chocolate; jars of chile 
sauce and Tunisian artichoke spead; 
bottles of Saba dressing and aged bal- 
samic vinegar. Central to the operation 
is the cheese cooler, kept at a constant 
40 degrees with 70 percent humidity. 
The room is filled with wheels of Ched- 
dar, blocks of Parmigiano-Reggiano, 


you eat, and you know what you’re talk- 
ing about," says Kannler. 

“For instance, a chef will say, This 
cheese doesn't look like it did the last 
time,’" says Coutant. “We’ll be the 
person who explains that's because it's 
a different season, or slighdy older or 
younger." 

Orders pour in early each week and 
are assembled on pallets for delivery. 
The five trucks that have delivered 
Vermont cheeses to points south return 
with goods from New Jersey’s docks 
or New York’s markets, then fan out 
again to Provisions' rural New England 
clientele. 

Besides enlivening the local palate, 
some of those products connect 
Provisions, and by extension Vermont 
diners, to other parts of the world in 
poignant ways. For instance, one of 
die Japanese towns where Provisions 
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in Thai style, while an 
adjacent space will emulate 
a Japanese steakhouse, com- 
plete with a sushi bar along 
one side, says Chompupong. 

On a recent afternoon, 
the inside of the restaurant 
looked as if it was being 
gutted. Workers were busy 
framing and hammering 
away at die sushi bar; nearby, 
another put the finishing 
touches on a black wooden 
sign. “We hope to open by 
the lOdi or 15th of May,” says 
Chompupong. 

A Taste 
of Home 

A TASTE OF EUROPE. 566 
HERCULES DRIVE, COLCHESTER, 
655-6880 

During his phone conversa- 
tion with SevenDays diis 
Monday, oalibor vujanovic 
took breaks to speak to 
customers asking for foods 
from Germany, Russia and 
Greece. He promised them 
that the cake mixes, sausages 
and cheeses would arrive 
soon. Such is life at the new A 
taste of Europe, which closed 
in Winooski and reopened in 
a larger space in Colchester 
on April 15. 

Vujanovic says that his 



new store, across from 
Costco, is alrendy “much 
busier than it used to be" in 
its old location. Though the 
3200-square-foot store has 

chandise dian the old one, 
including Bosnian smoked 
meats, German spaetzle and 
candies from around the 
world, part of its appeal may 
be the prepared food. 

Vujanovic and his family 
owned Euro Comer, a cafe 
on Burlington's Main Street 
that closed last year. Much 
of its menu has migrated to 
Colchester. Sandwiches are 
made on the fluffy Bosnian 
lepinja bread diat the family 
also sells at healthy living. 

CITY MARKET/ONION RIVER CO-OP 
and SHELBURNE SUPERMARKET. 


They can be filled with 
Eastern European meats 
and cheeses and American 
favorites such as BLTs and 
ham and cheese. 

Chef ANELA NURKANOVIC, a 

Healthy Living alum, fills 
a hot bar with “healthy 
international food" such as 
stuffed cabbage and grape 
leaves. On opening day, 
fare ranged from chicken 
in paprika-tinged tomato 
sauce to American chop 
suey and Middle Eastern 
chickpeas. 

According to Vujanovic, 
the prepared grub will 
change daily, and so will the 
food on die shelves. “I’ve had 
a lot of customers request- 
ing new things,” he says. 

“I’m getting Scandinavian, 
British and Dutch food soon. 
Whatever people ask for, I'll 
probably get” 


Hole-in-One 

THE CLUBHOUSE RESTAURANT 
& THE 19TH HOLE LOUNGE. 
CHAMPLAIN COUNTRY CLUB. 581 
ST. ALBANS ROAD. SWANTON. 
527*1187 

One Federal in St. Albans 
had a desirable problem 
last summer. According to 
chef-owner marcus hamblett, 
die restaurant was simply 
too full on weekend nights, 


especially during its 15-week- 
long concert series. The 
solution: Get a second place. 

On Monday, Hamblett 
and his wife, erika, opened 

tile CLUBHOUSE RESTAURANTS 
THE 19TH HOLE LOUNGE at die 

Champlain Country Club in 
Swanton. The new eatery 
will bring Hamblett's garden- 
fresh food to a new audience 
of members and nonmem- 
bers alike. His six-acre farm 
will soon provide all the 
vegetables at the Clubhouse, 
which the Hambletts are 
currendy rentingjust for the 
season. The chef and some 
of his kitchen staff will split 
their time between the two 
locations. 

Hamblett describes die 
menu as "Chef Marcus’ fun 
food," though the only item 
it shai es with One Federal’s 
is die signature “frickles," or 
fried pickles. New offerings 
include breakfast served all 
day, starting at 7 a.m., and 
entries such as chicken 
Cordon Bleu, steak fr ites 
and onion rings with lime 
dippingsauce. 

Diners can enjoy die fere 
inside or out, with a view 
of all IB holes, or get sand- 
wiches (or pasta) delivered 
anywhere on the links. 


□ 


Follow us on Twitter for the latest Food gossip! 
Corln Hirsch: iPlatesupper Alice Levitt: @aliceeats 



‘ K Now Booking ^ 
.faster Sunday! 


APRIL 24: BRUNCH S DINNER 


Romantic Dining V Casual Atmosphere 
27 Bridge St, Richmond 
Tues-Sun • 434-3148 



sources seaweed was wiped out by 
the tsunami that followed the recent 
earthquake. “They lost everybody,” says 
Kannler quietly. That seaweed will come 
off Provisions’ list. 

Provisions’ offices are about two 
miles from die warehouse, up a wide 
staircase in a former Masonic temple. 
Entering can feel like walking through 
a looking glass: One minute you're in a 
slightly worn old railroad town, and the 
next you’re in a gorgeously restored arts 
and crafts-y space. The suite includes an 
elegant tasting kitchen where staff cook 
meals and try out new products, and a 
huge, empty room adorned with stained- 
glass windows where Provisions holds 
occasional tastings for customers. Those 
customers read like a who's who of 
Vermont's fine restaurants and markets: 


City Market/Onion River Co-op, Healthy 
Living Natural Foods Market, Hen of 
the Wood at the Grist Mill, the Essex 
Culinary Resort & Spa, Bluebird Tavern 
and American Flatbread. 

At Salt, Podhaizer and her husband 
and the restaurant's chef, Dan Green, 
order from Provisions every three 
weeks or so: cheese, butter and creme 
fraiche; baking supplies such as King 
Arthur Flour and Callebaut chocolate; 
kosher salt, spices, beans and dried 
fruit. A recent order for their rotating 
menu included Medjool dates, pre- 
served lemons, rose jam, mulberry 
syrup and vanilla. 

“It’s a crucial piece. As Vermont 
gains more mid-scale farms and food 
producers, those producers and farm- 
ers can’t drive around" to see all their 


clients, points out Podhaizer, who knew 
of Provisions from her years as a food 
editor at Seven Days. “It’s wonderful 
[for farmers] to have that one-on-one 
connection [with restaurants], but at die 
same time, it may limit your growth." 

As for Provisions itself, Hallgren has 
no plans to expand, beyond bringing on 
new products. She calls her customer 
base “exciting” and deeply values her 
staff and smoodi production. “I have 
very little interest in that much more 
growth,” she says. “Never say never, but 
small is beautiful." © 


WLM 42 North Main Street White River 
Junction. 291-6100. provislonsintl.com. 


Runti U iL 

blaster 


Sunday April 24th, 2011 
9:00 ain - 3:00 pm 


'••BmKSS 




Watch something LOCAL this week. 




green 

drinks 



§ 

i 


PBS SEVEN DAYS 


Wolaver's 



Tipping Points 

Gratuity etiquette for confused consumers 


E very time my family goes out 
to dinner, the same scenario 
plays out in the restaurant. After 
we’ve finished our meal and die 
bill arrives, my father reaches for his 
money clip. (Yes, he uses a money clip. 
He’s fancy like that.) If die meal isn't, 
say, $300 or more, my brother or I will 
offer to pay the tip. 

Having long ago realized that our 
father would never allow us to foot the 
dinner bill ourselves, we no longer even 
offer to split the cost. But paying die tip, 
we reason, is a sensible compromise. 
We’re both adults and we should pay our 
share, or at least part of it. 

Typically, though, my father will hear 
none of it, as if somehow our contribu- 
tion would amount to an indictment of 
his financial fitness. So he thanks us for 
offering and then says he’s happy to pay. 
He shuffles around some bills while my 
brother and I quickly tally the tip in our 
heads. This last maneuver is essential 
because, you see, my father isn't a great 

He is many things, including highly 
entertaining, intellectually curious and 
generous to a fault. But when it comes to 
tipping, he’s stricdy a 15 percent kind of 
guy. And this makes my brother and me 
brisde. 

There's nothing inherendy wrong 
with tipping at the low end of the ac- 
cepted scale. It just gives the impres- 
sion that you’re cheap. Or that you 
don’t really understand how hard it is 
to make a living in the service industry, 
especially for tipped wageworkers like 
waitstaff. 

My brother and I are especially sen- 
sitive to this. While my waitress days 
were numbered after one long, miser- 
able summer spent schlepping pasta and 
pizza to tables of entided suburbanites, 
my brother works at an upscale beer bar 
in Washington, D.C. He relies almost ex- 
clusively on tips for his rent, utilities and 
odter expenses. 

So we bodi get how important it is to 
tip at the top of die scale. And that's why 
we have to supplement my father’s offer- 
ing. After he puts the money on the table 


Got a comment? Contact Lauren Ober 
at laurenS>sevendaysvt.com. 



ATIPTHAT’S LESS THAN 
20 PERCENT SENDS A 
MESSAGE TO SERVERS. 

BUT IT MIGHT NOT BETHE ONE THE 
CUSTOMER INTENDED TO CONVEY. 


and we all stand up to go, dirough some 
sort of sibling telekinesis my brother 
and I determine who is going to beef 
up the tip. If it’s me, I'll walk out with 
the family, then duck back in, claiming 
I forgot something. Then I’ll throw a 
few more dollars in the pile — enough 
to bring the tip total to 20 percent, and 
sometimes more, depending on whether 
I know people who work at the restau- 
rant, or if the server acted charmed by 
my dad's jokes. 

This secret tip-enhancement op- 
eration underscores one undeniable fact 
about gratuity giving in our society: It’s 
hard to do it right. How many times have 
you stood before a tip jar at die counter of 
a coffee shop, buffet or even a dry cleaner 
and wondered what you were supposed 
to do? How often have you picked up 
take-out food and puzzled over appro- 
priate tipping etiquette? What about 


when an attendant hands you a towel in 
a ritzy bistro bathroom, or a hotel door- 
man hails you a cab in the rain? 

Those of us who want to do the right 
thing can be grateful that die Emily 
Post Institute - based in Burlington, 
Vt — offers a raft of advice on the topic 
of tipping. I put my familial quandary 
to Daniel Post Senning, the great-great- 
grandson of etiquette maven Emily 
Post and spokesperson for the nation’s 
foremost authority on manners. He had 
much to say on the subject. 

"When you tip at the absolute mini- 
mum, you’re communicating that the 
person has met their minimum require- 
ment. But it doesn’t communicate a 
generosity of spirit,” Senning says. “It 
just says you've upheld your end of the 
social contract." 

He goes on to suggest diat, rather 
than thinking about tipping as an obliga- 
tion, we should consider it an opportu- 
nity to express gratitude. A tip, Senning 
says, is really about thanking people for 
the service they're providing, be it shin- 
ing your shoes or vacuuming your hotel 
room every day. 

As a rule, when Senning is out to 
dinner, he calculates the tip thusly: He 
kioks at the bill and moves die decimal 
point over one place to die left, doubles 
die amount and then rounds up That's 
typically on the posttax total, which 
means that servo’s must love Senning. 
The only time you would tip on the 
pretax amount rather than die total, he 
says, is when you’re using the corporate 
credit card and the bill is hovering in 
die $1000 range. Then the tax makes a 
difference — especially to the company 
footing the bill. 

A tip that’s less than 20 percent 
sends a message to servers, but it might 
not be die one the customer intended 
to convey, Senning notes. It says, “I'm 
cheap," rather than “I had OK service 
this evening, but it wasn't great." 

Most restaurant servers interviewed 
for this story said the same diing: If they 
get a bad tip — and most consider a bad 
tip anything less than 18 percent — it’s 
clearly because the diner was stingy (or 
older), and not necessarily because they 
received bad service. 

Much low-end tipping is genera- 
tional and not a reflection of die service 




food 


provided, servers say. That’s the case 
with my father. At least anecdotally, 
younger people tend to tip better, espe- 
cially those who have worked in restau- 
rants or have friends who do. 

But how do you said a message 
that the server was inattentive, clumsy 
or even rude if not through your dp? 
Senning advises that if the service is 
so bad you feel the need to undertip or 
even leave no tip at all, you should talk to 
the manager. Perhaps your issues with 
the service were beyond the server’s 
control. The front of die house could be 
short staffed or the kitchen could have a 
new cook; the manager would be able to 
explain that to you. 

Restaurants are not the only places 
where tipping can pose an etiquette 
challenge. What about all those tip jars 
with the clever signs attached — “Alms 
for the Pour," "Support Counter 
Intelligence,” etc.? If you're buying a $2 
coffee, do you need to put money in the 
jar? If so, how much? 

Senning says that, while a tip jar is 


a nice modern tradition, there is no 
obligation to contribute to it. If the 
person behind the counter goes above 
and beyond for you — by giving you 
an extra scoop of ice cream on your 
cone, say — then go ahead and toss 
in a dollar or two. Or, if the person 
remembers that every other Tuesday 
morning you want a double red eye 
with soymilk, maybe a little thanks in 
the form of legal tender is in order. 

As the service sector of our econ- 
omy grows, tipping culture will likely 
change with it, Senning predicts. He 
sees the U.S. moving to a more west- 
ern- European style of tipping, where 
the gratuity is never more than 10 
percent and often not expected. That’s 
assuming states continue to move in 
the direction of mandating a minimum 
wage for all employees, including res- 
taurant workers. 

That shift would be welcome news 
to my brother and me. Then my father’s 
15 percent gratuity would make him the 
biggest tipper in the joint. ® 


The Emily Post Institute's 
Tipping Guidelines 

O RESTAURANTS 

WAIT SERVICE (SIT DOWN) 15-20 percent, pretax. 

WAIT SERVICE (BUFFET) - 10 percent, pretax 
HOST OR MAITRE D' - No obligation for greeting you and showing 
you to your table. $1 0-$20 for going above and beyond to find you a 
table on a busy night or on occasion if you are a regular patron. 

TAKEOUT No obligation. 10 percent for extra service (curb delivery) or a large, 
complicated order. 

BARTENDER S1-S2 per drink, or 15-20 percent of the tab. 

TIPPING JARS - No obligation. Tip occasionally If your server or barista provides 
a little something extra or if you're a regular customer. 

RESTROOM ATTENDANT - S0£-$3. depending on the level of service. 

VALET — $2-$5. Tip when the car Is returned to you. 


TRAVEL 

SKYCAP $2 fi rst bag. SI per additional bag. 

DOORMAN — A smile and a Thanks" when he opens the door. S' -S4 
for carrying luggage. Sl-$2for hailing a cab (add an extra S' if it’s 
raining). $1-S4 beyond the call of duty. 

BELLHOP — $2 first bag. SI per additional bag. S2-$3 for each additional service, such 
as room delivery. 

HOUSEKEEPER S2-S5 per day. left daily with a note marked "Housekeeping - 
Thank you." 

CONCIERGE - No obligation for answering questions. $5-S10 for tickets or restaurant 
or hard-to-get tickets or reservations, or 10-20 percent of the 


TAXI DRIVER -15-20 percent Df the fare, but minimally Si. S2 for the first bag. 
SI for the second. 


SALON/SPA 

HAIR SALON • 15-20 percent: ask to split it among those who 
served you. 

MANICURIST -15-20 percent. 

FACIAL. WAXING. MASSAGE -15-20 percent. 

Source: emilypost.com 
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APRIL 20-27, 2011 


WED. 20 

agriculture 


Different Strokes 

J Chicago alt-country pioneers Wilcocnn 
I attract a crowd any night of the week, but the 
band’s percussionist. Glenn Kotche, and lead 
guitarist. Nels Cline (pictured), drop the band 
name this Thursday to venture into vastly 
\ different territory that’s no lessofa 

5 draw. The pair wrap up a Dartmouth 
I residency with "Sonic/Vision: An 
gm y Evening of Music. Art. Animation 

P ' " and Improrisation." Kotche 

™ P composer who also I 

| a brilliant drummcr.' ^TifW 

■ M New York Times - ftlPt^RKc 
' ■ with solo works hanging from 

HL "Monkey Chant." inspired by 
the Rjmayana. to kalimba 
melodies in “Mobile Parts 1.2 
' and 3." After the intermission. 

Cline joins artist Norton 
Wisdom in "Stained 

kl Radiance.” an off-tlie-cuff 

■ blend of sonic soundscapes 

( on a backlit sheet of Plexiglas. 
Don't worry; you don’t have 
to watch the paint dry. 



APR. 23 1 THEATER 

Step Right Up 

The circus paintings, prints, drawings and masks currently on display in a 
trio of exhibits at UVM’s Fleming Museum of Art speak “to a different era of 
American history," says curator of education and public programs Christina 
Fearon: “One hundred years ago, when the circus came to town everything 
shut down." That’s not the case today, but Saturday's Circus Extravaganza 
sheds light on Vermont’s current, and surprisingly vibrant, circus scene. Troy 
Wunderle - foundcrof Saxtons River’s Wunderle Big Top Adventures and 
artistic director of Greensboro’s Circus Smirkus - shocks and awes with 
juggling, unicycling, and plate-spinning and ladder-balancing antics. Cirque 
du Soleil veterans Serenity Smith Forchion and Bill Forchion — currently 
with Brattleboro's trapeze and circus school Nimble Arts — continue the 
trend with partner head balancing and acrobatics. 

CIRCUS EXTRAVAGANZA 

Saturday. April 23. 2p.ru. at Ira Allen Chapel. UVM. in Burlington. $7-8: advance 
tickets required. Info. 656-0750. flemingmuseum.org 



APR. 20-23, 26 E 27 1 

Take® ^ 
the Leaf 


While its soaring songs and inventiifc choreography 
capture the eyes and ears, Andre* Lloyd Webber and 
Tim Rice’s Evita ultimately engages the mind with one 
question: What shapes a leader? The Tony-winning, 
pop-opera smash, which first hit the stage in 1978 and 
went on to have more than 1500 Broadway shows, looks 
at the life and times of Eva Pcron. The model-turned- 
actress climbed — or, as some accounts have it, slept 
— her way up theladder, quickly stealing the heart of 
Argentina’s most powerful man, Juan Jefdn, and of 
the country itself as its young and sKlfrt-Iived first lady. 
White River Junction’s regional, professional theater 
Northern Stage takes “Don't Cry for Me. Argentina" and 
the musical's other hit songs for a spin through May 8. 

•EVITA’ 

Wednesday. April 20.7:30 p.m.: Thursday. April 21.2 p.m. 
and 7:30 p.m.: Friday. April 22. 7:30 p.m.: Saturday, April 23. 
2:00 p.m. and 7:30 pm.: Tuesday. April 26. and Wednesday. 
Apn 1 27. 7:30 p.m, at Briggs 0 pera House In White River 
Junction. View website for future dates through May 8. $30- 
63. Info. 291-9009. ext. 10. northernstage.org 
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HOPKINS CENTER FOR THE ARTS PRESENTS 


SONIC/VISION 


EVENING OF MUSIC, ART, ANIMATION AND IMPROVISATION 

with WILCO's 
Glenn Kotche & 
Nels Cline 

| special guest visual artist 
I NORTON WISDOM 


THURSDAY 

APRIL 21 


hop.dartmouth.edu • 603.646.2422 • Dartmouth College • 


DON’T GUESS. 

Soil Test. 

Spring is here! 

Be water-wise when cleaning up the yard and 
preparing for spring and summer seasons. 
Follow these practices to help prevent 
stormwater pollution. . . 


Soil Care 


Remember: 

Be water-wise — keep yard 
Most lawns and gardens In Vermont don't wa5te anci sediment from 
need fertilizer. Keep money in your pocket entering storm drains, 
and excess nutrients out of the lake. * Don't ^ ow> sweep, rake or 
_ __ ... .. hose yard waste into the 

• Don t guess, soil test! Soil testing is ... . • 

. street or storm drain, 

easy and it s FREE tor first 1 00 visitors to 
www.smartwaterways.org 

• Fertilizer works best in the fall (not 
spring!) and if needed, should be applied 
around Labor Day. 

■ Be sure to use phosphorous-free 
supplements when needed. 


Leave grass clippings on 
the lawn or compost them. 
Bank and berm around 
home construction projects 
to prevent erosion and 
sediment from clogging 
streams, stormwater catch 
basins and stormwater drains. 


SMART WATERWAYS SMART 

Prevent stormwater pollution from your home Ways 

and garden. For more information about water 

quality in our region and everyday things you 

can do to prevent pollution, visit 

www.SmartWaterways.org 

Chittenden County Regional Stormwater Education Program 
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FIND FUTURE DATES + UPDATES ATSEVENDAYSVT.COM/EVENTS 


RAPTOR ENCOUNTER: See WED.20. 11 am. 
TALK TO THE TRAINER: SeeWED.20.2p.nl. 


film 

THE COMPANY MEN': See FRI.22 1:30 p.m. &7 p.m 
THE LAST LIONS': See FRI.22. 1:30 p.m. & 7 p.m. 

food & drink 

CHOCOLATE-DIPPING DEMO: See WED.20, 2 p.m 
SUNDAY DINNER: Membersof Food Salvage a 



health & fitness 

OPEN MEDITATION CLASSES: Harness your emo- 
tions and cultivate inner peace through the TIOelan 
Buddhist tradition. Laughing River Yoga Burl ington 
V3 p.m $5-25 suggested donation. Info 684-0452 


kids 

ECHO EARTH WEEKS' MUDFEST: See WED.20. 10 

language 

andn^^nrt^^e^OrushupOTtheir 1 ” 111 
Burlington. 4-5:30 p.m. Free Info. 86S-721I. 
sport 

WOMEN'S DROP-IN SOCCER Ladies - and some 
the spherical polyhedron at this coed-friendly gath- 


tlieater 

■SYLVIA': See WED.20. 2 p.m 

THE MET: LIVE IN HD: CATAMOUNT ARTS CENTER 


See SAF.23 Spa 


IN HO: SPAULDING AUDITORIUM 

ege Hanover.N.FL. 1 p,m. $10-27.50. 


MON. 25 

art 

McOureMultIGeneratlonal Center Burlington, to- 
ll :45 a,m Free Info. 6S8-3585. 


etc. 

RAPTOR ENCOUNTER See WED.20. 11 am 
TALK TO THE TRAINER See WED20, 2 p.m. 

film 

CMC SALON: Acclaimed Hollywood film editor Billy 

Free Info 603-252-67B6.posngiemlot.com. 

THE COMPANY MEN': See FRL22 7p.m. 




follows. Big Picture Theater & Caffe Waltsfield.7p.m. 

food & drink 

BARBECUE LUNCH: Chef David flies up the grill 
for the first cookout of the season. Champlain 

tlcketsJnfo. BBB-S^sas. 88 " 

CHOCOLATE -DIPPING DEMO: See WED.20, 2 p.m 
DINNER FRITTATA & SALAD WITH IN-SEASON WILD 
EDIBLES: Ramps, fiddleheads and mushrooms make 
Jheh WRVMtoan easy evening mealPrereglster^ 

School. Burlington. 5:30-7 pm Free. Into. B61-9700. 

games 

INTERGENERATIONAL GAME OAV: Preschoolers 
from the Buriln gton Children Space get to- 

MultlGenerational Center Burlington. 9:30-10:30 
am. Free. Info. 65B-358S. 


health & fitness 

LAUGHTER YOGA: What’sso funny?Glggles burst 
out as gentle aerobic exerciseand yoglc breathing 

pmp'Snfa 3M-SK9 10 " Ce 16 Burlln8ton ' 5 

UNDERSTANDING YOUR MEDICARE CHOICES': 



kids 


AFTER SCHOOL PROGRAMS: See THU.2L 3:30 p.m. 

over stories songs and crafts Alburgh El emenlary 
School 12:15-1 p.m. Free, Info. S27-S426, 


CHILDRENS STORY HOUR Iwo (o 5-year-olds tune 





STORY TIME FOR TOTS: Ihree- to 5-year-olds savor 
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SEVEN DAYS 

»sevendaysvt.com 

we're still 

free! 

(thanks to our awesome advertisers.) 


talks 

ANN PETERMANN & ORIN L ANGEL LE [he founders 
of the Global Justice Ecology Protect stress the 

Space Johnson State College. 4 pm. Free. Inlo. 63S- 



theater 

AUDITIONS FOR "HAIR SPRAY': See MON.25, 5:45-10 
'EVIT*: See WED20.7:30 p.m. 



WED. 27 

agriculture 

and Shrubs.- Gardeners Supply. Wllllston. noon- 
1245 p.m Free. Info. 65B-2433. 


business 





talks 

AOUARIUS AND THE DEVELOPMENT OF THE NEW 

CONSCIOUSNESS’: A PowerPoint presentation 11- 

Era. Fletcher Free Library. Budlngton. 7 p.m. Free. 
Info 524-9706, vermontOgoldenrosycrossorg. 
HOWARD COFFIN: As part of a series about Louisa 

Brownell Li brary. Essex Junction. 7 p.m. Free. Info. 
878 -6955. 


SCIENCE ON TAP: MONTSHIRE AFTER HOURS 





crisis. Jaqulth Public Library. Marshfield, 7 pm. Free. 
Infct 426-35B1, JaqulthpublicllbraryiPhotmail.com 

theater 

AUDITIONS FOR HAIRSPRAY": See MON.25. 5:45-10 


COM MEDIA OELLARTE PERFORMANCE: Commedla 



words 

BOOK DISCUSSION SERIES: A MYSTERIOUS LENS 
ON AMERICAN CULTURE 1 A thought-provoking 

OR WOLFGANG MIEOER: A professor or German 
Martin Luther King Jr.. Making a Way Out or No Way. 
toe. lnfo A B7B-4918.° ' bfa, Y' 111 aoa P- m - 
GROUP SESTINA WORKSHOP: Experienced wort- 
hy aterceL Space limited: preregister. Kellogg- 
Hubbard Library, Montpelier, 7p.m. Free.lnfo, 



POETRY ALIVE! 2011 POETRY DISPLAY: See WEDEQ 


language 




I KS I BR0WSE LOCAL EVENTS ON YOUR PHONE! 

CONNECTTOM5EVENOAYSVT.COM ON AN .71 ENABLED CELLPHONE FOR FRE 
mODIIe 1 PHI TIIE-MINUTI I Al I NOAREVEMS PLUS OTHER NEARBY RESTAURAMS II 
MOVIE IllEATERSANn MORE. 



i = CLASS PHOTOS + MORE INFO ONLINE SEVENDAYSVT.COM/CLASSES = 


classes 


THE FOLLOWING CLASS USTINGS ARE PAID 
ADVERTISEMENTS. ANNOUNCE YOUR CLASS FOR AS 
LITTLE AS S13.7S/WEEK 

UNLIMITED DESCRIPTION ONLINE). SUBMIT YOUR 

AO SEVENDAYSVT.COM/POSTCLASS. 


ayurveda 


AYURVEDIC CLEANSE & 
REJUVENATION WORKSHOP: 

May 4-18. 5:30-7 p.m.. Weekly 
on Wed. Cost: $125/workshop. 
Location: Vermont Center for 
Yoga& Therapy. 364 Dorset 
SL, suite 204. S. Burlington. 

During this three-week 
workshop, you will be sup- 
ported through a seven-day 
Ayurvedic c leanse. Workshops 
will explore the fundamentals 
of Ayurveda, examine how 
Ayurveda supports optimum 


system applies to you. 

FUNDAMENTALS OF 
AYURVEDIC MEDICINE: 

Apr. 30-May 1.9 a.m.- 5 


principles of the healing sci- 
ence of ancient India, pulse 
diagnosis and how to treat 
some common conditions 
using the healing science of 

Wellness Center, Portsmouth. 
N.H. Suitable for CEUs. 

MINDFUL EATING W/ LISA 
MASE: Apr. 28, 5:30-7 
p-m. Cost: $30/ wo iks hop. 

Center of Vermont 34 Oak 

872-8898, AyurvedaVermont. 
com/classes. Harmonized 
Cookery: In this hands-on 
workshop you will gain strate- 
gies to make time in your 
life for cooking and savonng 

bodyS signals for nourish- 

more nutritious, whole foods. 
Taste creative samples and 
leave with recipes. Please 
preregister. 872-8898. 



burlington city 
arts 


BCA 


C& 865-7166 tor Mo 
or register online at 
bwUnponixyartscom. 
Teacher taos are also 
available online 



INTRODUCTION TO RAW 

FOODS: May 18, 6-8:30 p.m. 

Cost: $35/person; senior 
discount 65*. Limit: 18 
Location: CVU High School. 10 
min. from exit 12 Hmesburg. 
Info: 482-7194, access Scvuhs. 
org. cvuhs.org/access. Learn 
basic principles and practices 
of a raw and living food (Set 
including nutritional founda- 
tions. basictools and tech- 
niques, si mple sprouting, and 
additional resources. A savory 
meal of spring spinach soup. 





THE ART & SCIENCE OF SO AP 



cooking 


FIVE SPICE COOKING 
LESSONS: Call to sched- 



and Asian cooking from the 
former owner of Five Spice 
Cafe in Budington. 


dance 

BURLINGTON'S BEST SALSA: 
DAVID LARSON & SOUTH END 
STUOIO: Burlington* newest 
(& nicest) place to dance. Yes! 

studios in Burlington. Ongoing 
classes continuing Thu, 7-8 
p.m. Beginning Salsa. A great 
way to get started & make 
some new friends. Then. 


8-9 pm. very cool Ladies 
Styling with Shannon & some 


tions(Condado.Cop& Flair 
turns!). Location: South End 
Studio. 696 Pine St, near Lake 
Champlain Chocolates. Just 


offered in Burlington why take 
lessons from us? "We had a lot 
of fun learning how to salsa 
dance at South End Studio. 
Shannon and David are such 

made it easy to learn. Their 
classes are just great. It's like a 
night ouL meeting new people, 
great music and you realize 
you've learned how to salsa 
dance too. Shannon and David 
are Burlington* best teachers. 
Thanks, guys.' Lorraine, salsa 


DANCE STUDIO SALS ALINA 

Cost: $13/class. Location: 

266 Pine SL. Burlington. Info: 
Victoria. 598-1077, Info® 
salsallna.com. Salsa classes, 
nightclub-style. One-on- 
one, group and private, four 
levels. Begirmerwalk-in 
classes. Wednesdays. 6 p.m. 
Argentinean Tango class and 
social. Fridays. 7:30 p.m.. walk- 
ins welcome. No dance experi- 
ence, partner orpreregistra- 


LEARN TO SWING DANCE Cost: 
$60/6-week series ( S50 for 
students/seniors). Location: 
Champlain Club. 20 Crowley 
SL, Burlington. Info: lindyver- 

fugexerciseand socializing, 
a welcoming and lighthearted 

every six weeks: Tuesdays 
for beginners; Wednesdays 
for upper levels instructors: 


LEARN TO DANCE W/A 
PARTNER! Cost: $50/4- 
week class. Location: 

The Champlain Club, 20 
Crowley St, Burlington. St. 
Albans. Colchester. Info: 


dance! Beginning classes 


intermediate classes vary 
from month to month. As with 
all of our programs, everyone 
is encouraged to attend, and 
no partner Is necessary. Three 
locations to choose from! 
SHAPES OF MODERN DANCE: 
Techniques & Practices: Mon, 
6:45-8:15 p.m.Cost: S15/S14 
w/ class ca rd. Location: 
Burlington Dances (Chace 
Mill, lop floor), 1 Mill SL. 372. 
Burlington. Info: Burlington 
Dances. Lucille Dyer. 863- 
3369. lnfo®Burlington Dances, 
com. BurlingtonDances.com. 
Taught by a series of guest 

includes modem, improvi- 
sation and choreographic 
forms, ballet ( barre and 
center adagio), emerging and 
synthesis forms, the question 
of multimedia site specifics. 

tional Eastern martial arts. Get 
Burlington Dances. 

davis studio 

to #■ Davis 

i •Studio 

ttowel to focfw tfmr 



STREET ART/GRAFFITI: 

Jun. 20-24. 9 a.m. -4 p.m. 
Reception: Frl, 3:30 p-m. 
Cost: $400/course. Location: 



pants, shorts skirts, shirts 
or dresses you wil I have the 
stage to show off your work at 
the Friday fashion show! Ages 
13-17. limit: 8. 

ADVANCED DRAWING 
TECHNIQUES: JuL 18. 19. 
20.21.22.9a.rn.-4p.rn. 
Reception: Fri, 3:30 p.m. 

Cost: $400/course. Location: 
Davis Studio. 4 Howard St, 
Burlington. Focus on perspec- 
tive. composition and shading 

variety of subjects (still fife. 


animals architecture, etc.). 
Students will be encouraged 
to take risks and stretch their 
abilities while developing 

creative approach. Ages 12-17. 


empowerment 

MAKING YOUR KIT BAG 
WORKSHOP: Apr. 23. 10 a.m.- 


workshop that hel ps students 
identify those items, ideas 
and pieces of Information that 



dreams. Led by Sue Mehrter 
teacher and author. 

MIDLIFE TRANSITIONS: 
LETTING GO & MOVING 
FORWARD: May 3-17. Tue, 
6:30-8:30 pun. Cost: $99/ 


as spray painting, stenciling, 
stickers, wood block printing 
marker pens Tine brush detail- 
ing and more, Experiment with 
letteri ng styles. Work on both 
small- and large-scale pieces 
on plywood. Guest artists wil I 
guide us in unique art activi- 

UmiL 8. 

FASHION DESIGN INTENSIVE, 
LEVEL III: JuL 4, 5. 6 7. 8, 9 
a.m.-4 p.m. Fashion Show: Fri, 
330 p-m. Cost: $400/5-day 
option. Mon.-Fri. $350/4-day 


Marty Garrett Coaching 865- 
3213. coachmarty45®yahoo. 
com. martygarrett.com. This 
experiential workshop will 

possibilities, in the company 
of other women you will find 
momentum to move forward 
and clarify new direction. 


3 

| 


Burlington. We'll startout 
with sketches and illustra- 
tions. Learn specialty hand 
stitches, advanced sewing 


EMPOWERMENT » 



classes 


rQ\ THE FOLLOWING CLASS LISTINGS ARE PAID 

) ADVERTISEMENTS. ANNOUNCE YOUR CUSS FOR AS 

III A $13. 75/WEEK PI Ai, 

UNLIMITED DESCRIPTION ONLINE). SUBMIT YOUR 
LASS SEVENDAYSVT.COM/POSTCUSS. 


EMPOWERMENT «P.SS 


flynnarts 


gardening 



SSOO/course. Location: 

Burlington. Info: Hie 
Flashbulb Institute. 881-0419. 
inf o®t henashbulb.org. the- 
f1ashbulb.org. The Flashbulb 

Wilderness Medical School 

Wilderness First Responder 
(WFR) course is the recognized 

who work as backcountry trip 

leaders, camp counselors and 
outdoor guides. 

fitness 

SAMURAI SWORD WORKOUT: 

Apr. 28-Jun. 16, 4-5 pan. 
Weekly on Thu. Cost: $80/8 


stephiaforzavt.com. forzavL 

powering full- body workout 
allowing you to bum lots of 
calories, build lean muscles. 


comedy, hip-hop and jazz 
dance, p uppetry. slam poetry, 
musical theater, voice and 

for younger kids include spies, 
pirates royalty, fairy tales, 
animals Dr. Seuss. Mo Wi Hems 
(Pigeon/Knuffle Bunny) books 


AUDITION WORKSHOP W/ 
THEATRICAL DREAM TEAM: 
MARK NASH, KATHRYN BLUME 
& BILL REED: Ages 11-18: 

Aug. 8-12: noon-4 p.m. Cost: 
$265/llmtted scholarships 
avail. Location: Flynn Center, 
Burlington. Spend a week 

ings mcnologuesand songs(if 

track), and how to manage 
anxiety and rejection in the the- 
atrical work). Good for seniors 
embarking on col lege auditions 
and far anyone planning to 

THEATRICAL SCENE 
TECHNIQUE W/ BROADWAY 
SCENIC ARTIST DANA 
HEFFERN: Adults & older 
teens: Sun.. May 1.8.15.& 

22. 12-3 pan. Cost: $175/lnel. 

HefTem painted the scenery 
you saw on the Flynn stage this 
year in Spring Awakening and 
Spamaloc as well as countless 
other Broadway shows. Learn 
as she shares techniques and 
photos ( process shots and 
Tinishedproducts) from these 


Supply Burlington Store, 128 

660-3505. gardenerssup- 
plystore.com. Learn how to 
use these elements effectively 


WHATS NEW FOR 2011 IN 
ANNUALS. PERENNIALS. 
TREES & SHRUBS: Apr. 27. 


Williston. Info: 658-2433. 

Series. Instructed by Denyse 
Butler-Ayres, Registration no 
required. Free. 


Herbs, 134 Manley Rd.. Milton. 
Info: Horsetail Herbs. Kelley 
Robie. 893-0521. hlherbs®> 
comcast.net. Horsetallherbs. 


body systems: medicine mak- 
ing: plantidentification: tea 
tasting; plantspirit medicine 


available in Burlington and S. 
Budlngton, See website for 
more information. 


scenery look so bad that it's 


p included. VS AC grants 


Apr. 23-24 & runs 1 weekend/ 
mo. through Nov. We are 
currently interviewing for 

spring/summer term will be 
held May 8. Jun. 5 & Jul. 10. 

16. Plan ahead & apply now 
for VS AC nondegree grant for 

2011 programs while funds are 
plentiful. Location: Wisdom of 
the Herbs School. Woodbury. 
Info: 456-8122. annie@wis- 

com. Earth skills forchanging 
times. Experiential programs 
embracing local, wild, edible 
and medicinal plants, food as 





language 


ANNOUNCING NEW SPANISH 

CUSSES: Beginning week 

Cost: S160/10 1-hr. classes. 
Location: Spanish In 

Center. Info: Spanish In 
Waterbury Center. 585-1025. 
Spanish paravos®gmail.com. 


class offerings. Learn from a 




environment. Yoi/ll always be 
participating and speaking. 
Also pnvate instruction and 
tutoring We specialize In les- 
sons for young chil dren; they 



martial arts 


AIKIDO: Adult Introductory 


ship (unlimited classes) & 

Aikido of Champlain Valley. 
2S7 Pine St. (across from 
Conant Metal and Light). 
Burlington. Info: 951-8900. 
buriingtonaikido.org. Aikido i 


and mental harmony through 
the use of breathing exercises, 
aerobic conditioning circular 
movements, and pinning and 



scholarships for children and 
teenagers, ages 7-17. 


AIKIDO: Tue.-FrL. 6-7:30 p.m.; 



(2nd floor), Burlington. Info: 
Vermont Aikido. 862-9785. 
vermontaikldo.org Aikido 
trains body and spirit together 



respect for others and confi- 
dence in oneself. LGBTQ Intro: 
Wednesday evenings April 20- 
May 11. 5:45-6:45 p.m. S65 fee 
includes practice uniform. For 

class@gmaiLcom Beginners 
Intro: Tuesday eveni ngs Apri I 
28-May 19. 6-7:30 pm. S65 fee 
includes practice uniform. 

VERMONT BRAZILIAN JIU- 

JITSU: Mort-Fri. 6-9 p.m.. & 



Williston. Info: 660-4072. 
Jullo@bjJusa.com. vermont- 
bj|.com. Classes for men, 
women and children, Brazilian 
Jl u- Jitsu enhances strength, 
flexibility, balance, coordina- 
tion and cardio-respiratory 
fitness. Brazilian Jiu-Jitsu 


program in a fnendly. safe and 


certified 6th Degree Black Belt. 


Brazilian Jiu-Jitsu instruc- 
tor under Carlson Gracie Sr., 
teaching in Vermont born 



de Janeiro, Brazil. 


massage 

INTRO TO MASSAGE SCHOOL: 

p.m Cost: $25/ 3-hr. class. 
Location: Touchstone Healing 
Arts School of Massage. 

187 St. Paul St. Burlington. 
Info: Touchstone Healing 



meditation 

LEARN TO MEDITATE: 

each month for meditation 
and discussions, 9 a.m.- 12 

Burlington Shambhala 
Center. 187 So, Winooski Ave.. 
Burlington. InTo: 658-6795. 

org Through the practice of 
sitting still and following 

and dissolves, you are con- 
necting with your heart. By 
simply letting yourself be. as 
you are, you develop genuine 
sympathy toward yourself. The 


movement 

ZUMBA& BELLY DANCE: 


Burlington Dances. Chace MIIL 
top floor. 1 Mill St., suite 372. 
Burlington. Info: Burlington 

3369. Info@burllngtondances. 
com. BurllngtonDances.com. 
Zumba Fitness Mondays and 
Belly Dance Fridays with Gail 


around the world. Let us know 
you are coming or simply drop 
m for a class. Call for details! 



CLASS PHOTOS + MORE INFO ONLINE SEVENDAYSVT.COM/CUSSES = 



Spirit Detective Agency's 
investigation of its favorite 
haunted i nn, where we’ve h. 


pilates 

ALL WELLNESS Location: 

208 Flynn Ave„ Studio 3A 
(across from the antique 
shops, before Oakledge Park). 


abilities to discover greater 
ease and enjoyment in life by 
integrating Pilates. physical 


SILKSCREEN PRINTING W/ 
NATASHA 80GAR: May 4-25, 
6-9 p.m.. Weekly on Wed. Cost: 
$2 25/ course. Location: Helen 
Day Art Center. 5 School St, 
Stowe. Info: 253-8358. helen- 

struct their own silkscreens 
and design prints using pencil 
and paper orcomputers In the 
HDAC computer lab. Several 


< collectively to print 


psychology 

INTRODUCTION TO ALCHEMY: 

Apr. 28-May 19. 7-9 p.m.. 
Weekly on Thu. Cost: $60/ 
class. Location: 55 Clover 


experiential workshop derived 
from Carl Jungs insights and 
theories. Led by Sue Mehrtens, 


May IS, 10 a.m.- 5 p.m. Cost 
$17S/6-hr. class. Location: 
Vermont Center for Energy 


atraditional Japanese healing 
art that facilitates health and 
transformation on all levels 
(body, mind and spirit). Reiki 


Weekly on Wednesday. Cost 
$60. Location: 55 Clover Ln, 
Waterbury. Info: Sue. 244- 
7909. Enjoy an Intellectual 
challenge in this course that 


light of Carl Jungs theories 
of the psyche. Led by Sue 
Mehrtens. teacher and author. 

support groups 

A MINDFUL JOURNEY 
THROUGH GRIEF W/T1SHA 

SHULL: Apr. 21-May 12. 6-7:30 
p.m.. Weekly on Thu. Cost 
$100/ series, seir-payor 
Medicaid accepted. Location: 
Vermo nt Center for Yoga & 
Therapy. 364 Dorset St, suite 

Shull. 658-9440. Gneving al- 

groups provide members 
the opportunity to share 
theirfeelingsof grief while 
learning about the mourning 
process through hearing the 


support hope and healing 
for those who are working 
through feelings of loss and 
grief, Prescreening required. 

tai chi 

SNAKE-STYLE TAI CHICHUAN: 
Beginner classes Sat morn- 
ings & Wed. evenings. Call to 
view a class. Location: Bao 
Tak Fai Tai Chi Institute, 100 
Church St.. Burlington. Info: 
864-7902. iptaichi.org. The 
Yang Snake Style is a dynamic 
tai chi method that mobilizes 
the spine while stretching 
and strengthening the core 
body muscles. Practicing this 
ancient martial art increases 
strength, flexibility, vitality. 


YANG-STY LETAI CHI: 

Beginner's class. Wed.. 530- 
6:50 p-m. All levels classes on 
Sat, 8:30 a.m. 8.10:30 a.m. 
Cost: $16/class. Location: 
Vermont Tai Chi Academy 
& Healing Center. 180 Flynn 


wingspan studio yoga 





wingspan Studio, 4A Howard 
St. Burlington. Info: wingspan 
Studio, Maggie Standley. 
Summer: The University of 


EVOLUTION YOGA: Daily yoga 
classes for all levels from 
$5-$14. conveniently located 
In Burlington. 10-class cards 
and unlimited memberships 

9642, yoga@evolutionvt.com. 
evolut ionvtcom. Evolution’s 
certified teachers are skilled 
with students ranging from 




Jun. 20-24. II: Teen An 
Exploration. Jun. 27-Jt 
Art& French, Jut. 11-15 
& Science. Jul. 18-22. V 


improved balance.a decrease 
in blood pressure and ease in 
the symptoms of fibromyalgia. 
Janet Makarls. instructor. 


WOMEN. FOOD & 
SPIRITUALITY: May 8- Jun. 

12 11 a.m.-12:30p.m.. Weekly 
on Sun. Cost: $120/ind. book. 


Info: 658-9440, vtcytcom. We 
will use the book by Geneen 
Roth, ’Women. Food, and God." 
along with yoga, journaling 
and group therapy to develop 





Ye offer 


strengthen postpartum with 
pre/postnatal yoga, and check 
out our thriving massage 

community blog: evolutionvt 
com/evoblog- 

OLD SCHOOL ASHTANGA 
WORKSHOP!: FrL 6-8 
p.m.: Sat. & Sun . 9 a.m. - 
5:30 p.m. Cost: $250/16- 
hr. workshop. Location: 

Hall. Burlington. Info: Yoga 
Vermont Kathy McNames 
York. 238-0594. kathy@ 
yogavermont.com. yogaver- 
mont.com. David Swenson 
and Shelley Was hi ngton will 
be back In Burlington leading 


and educational for all. No 
previous ashtanga experience 
necessary. Renew your prac- 
tice Increaseyour und 




naybe let 




iA AT THE AYURVEDIC 

evenings beginning in Apr. 
Cost: $!4/dass drop-in rate, 
discounted if purchased 


Ayurve 


erofVerr 


of Vermont is offering three 
yoga class series this Spring. 
Kundalini Yoga with Sarab 
Kaur. Beginner Hatha Yoga 


Quiet Riot 

A famed drummer and a former poet laureate find common ground 

BY MATT BUSHLOW 


music 


§ 



“Pinsky’s really committed to this 
idea that poetry is supposed to be heard," 
professor of English at the University of Witters says. “Poetry read on the page it- 
Vermont He echoes Moses' thought as self is radicallydifferent from that which 


he holds fordt on what he perceives jazz 
and poetry to signify to diose who don't 
follow diem regularly. 

"Bodi jazz and poetry have all these 
cliches associated with them as sepa- 
rate entities, ” Witters explains. “That 
poetry is an effete and inward-turning who 
discipline that’s utterly 
removed from the world, 
and that jazz is this very 
insular, intellectual form 
of music that's, again, iso- 
lated from the world.” 

He suggests that com- 
bining die idioms, as Pin- 
sky and Moses have, af- 
fords listeners a chance to 
see beyond those misper- 
ceptions. 

Witters aims to help 
audiences do just that, if only for 


IFYOU DIDN’T 
UNDERSTAND «[0H 
DIDN'T SPEAK ENGLISH. 


THE SOUND OF IT. 


experience when we're it 
with someone reading it dynamically, 
inflecting it, transforming it, stretching 
out die lines, compressing the lines. You 
just feel the poem in a different way.” 
Moses agrees. “To hear the person 
the poem speak it to you is 
very different than read- 
ing it from a book,” he says. 
“It's like a good friend 
talking to you intimately, 
except they’re incredibly 
eloquent The music just 
enhances diat, I think.” 

Pinsky and Moses met 
several years ago when 
Pauline Bilsky, executive 
director of JazzBoston, 
asked diem to play a ben- 
efit for the organization. 
Bob and I hit it off at once,” Pinsky 


evening. He arranged the upcoming gig recalls. “I remember we started trying 
with the help of Tom Simone, a fellow poems and music together right away.” 


UVM professor who has nurtured the 
English department's Music and Litera- 
ture performance series. 

Witters was researching possible ad- 
ditions to the series and called his old 


Moses agrees that the collaboration 
worked from the start. But he observes 
that Pinsky has grown “more musical” as 
they've worked together, that the poet's 
rhythm has become “sympathetic with 


friend Moses. When he learned Moses the musical content, 
had been working with Pinsky, he knew 
it was a perfect match. 


“If you didn't understand a word or 
didn't speak English, you would like the 
sound of it,” says Moses of Pinsky’s lyri- 
g cal cadence. "It almost sounds like a horn 
I player rifling over what we're doing” 

| Pinsky actually played sax as a young 
S man. Though he hasn't performed in 
g front of a crowd for decades, he clearly 
| revels in the interplay onstage with Mo- 
3 ses and Gay. 

"The surprises, the illuminations, the 
music of it, the feeling of a joy I had in 
my teens and twenties, the joy of mak- 
ing music with other musicians,” Pinsky 
says. "That significant pleasure of my 
youth, something I diought was done 
with and over, has returned in an unan- 
ticipated way. I love that.” © 


“I prefer to think of music more as an 
‘incital,’” he says. “Like, maybe you have 
an insight, or perhaps incite someone to 
riot or bum the place down.” 

It’s doubtful that Moses, Pinsky and 
saxophonist Robert Douglas Gay will 
incite folks to torch Burlington's First 
Unitarian Universalist Society Church 
when they perform there this Thursday, 
but there's a distinct possibility die col- 
laboration will provide listeners with in- 
sight about the kinship between poetry 

Pinsky will read from his new book, 
Selected Poems, while his partners will 
improvise an accompaniment. Accord- 
ing to Moses, they plan nothing ahead 
of time. They simply play off each other 
and see what happens. 

'The central idea is listening," 
writes Pinsky in a recent email. 
“Good musicians listen to 
one another, intendy. I 
try to listen to what 

does, and to the 
ensemble, and diey 
listen to me. You 
try to make what 
you do responsive to 
what you hear." 

“It’s funny even 
calling this thing a 
poetry-and-jazz per- 
formance,” says Sean 


T hough it is tempting to refer 
to drummer Rakalam Bob 
Moses' collaborations with 
former United States poet 
laureate Robert Pinsky as “jazz," Moses 
would prefer you didn't. 

“I don’t call what we’re doing jazz," 
Moses says during a recent phone call. 
“The truth is, most of die jazz I hear 
now is hardly improvised at all It’s real- 
ly more another form of classical music. 
It's stuff that's been learned, memorized 
and recited." 

So how does Moses — whose work 
with the likes of vibraphonist Gary Bur- 
ton, guitarist Pat Metheny and vocalist 
Sheila Jordan could certainly qualify as 
jazz — define his latest endeavor? He in- 
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sQiVNDbites 

BY DAN BOLLES 


(Insert Jazz 
Pun Here) 

Sorry about that headline. 
But with the Burlington 
Discover Jazz Festival still 
more than a month away. 
I'm not quite in mid-season 
form when it comes to 
whipping up snappy jazz 
musings. Though reviewing 
saxophonist Brian McCarthy’s 
nifty new record (see page 
63) certainly helped get my 
jazz juices flowing. 


year’s roster. Honesdy, it’s 
hard not to be taken by his 
enthusiasm, even when — 
like roughly 95 percent of 
die people in die room - you 
are not familiar with half 
of the ardsts he’s raving 
about Malina’s excitement is 
infectious. 

In the coming weeks we’ll 
dig a little deeper into many 
of those ardsts, but, to whet 
your appetite, here are a few 
of the acts that immediately 
stood out for me — beyond 


excellent trio yousay placate. 
Always cool to see the locals 
get some love on the big 
stage. 

Tuesday, June 7, will 
be ladies' night at the 
BD JF as two legendary 
female jazz vocalists, jay 
CLAYTON and SHEILA JORDAN, 
perform a double bill in 
the indmate environs of 
die FlynnSpace. Actually, 
women are exceptionally 
well represented diis year. 
Other top female acts include 
vocalist CATHERINE RUSSELL 

- whom the Boston Globe 
claims “could melt die ice 
in a bourbon on the rocks,” 
whatever that means — die 



Anyway, last week die fine 
folks at die BDJF held their 
annual press conference/ice 
cream social/I-Spy speed- 
dadng mixer to announce 
the bulk of die lineup for this 
year's fest. And also to thank 
an ever-expanding list of 
sponsors, which, let me tell 
ya, is gripping entertainment 
... but I digress. 

As usual, BDJF honcho 
and Flynn Center artistic 
director arnie mauna was 
practically giddy as he 
gave die assembled local 
media the lowdown on this 


die obvious marquee names 

HERBIE HANCOCK and BELA FLECK. 

The fest kicks offon 
Friday, June 3, on the Flynn 
MainStage with an all-star 
revisiting of miles davis' 
seminal 1970 album Bitches 
Brew called, um, bitches 
brew revisited. The band 
features acecornetist graham 

HAYNES. LIVING COLOUR’S VERNON 

reio on guitar, keyboardist 

MARCO BENEVENTO and DJ LOGIC, 

among several other heavy 
hitters. Opening the show is 
Montpelier/Montreal-based 
keyboardist Parker shper’s 


and Grammy-nominated 

vocalist ROBERTA GAMBARINI, 

who’s on a double bill with 

the ROY HARGROVE QUINTET. 

But for me, the bignews 
in this year’s fest is the return 
of local legends viperhouse. 
Following be uz be ha s lead 
from 2009's Jazz Fest, the 
mid-1990s acid-jazz dynamos 
are reuniting after a decade 
apart. During that time, the 
band’s alums have all gone 
on to impressive careers. For 
example, bandleader Michael 
chorney is now Michael 
flicking Chomey, while 

vocalist HELOISE WILLIAMS 

is now Heloise fucking 
Williams and keyboardist ray 
paczkowski is now ... well, you 


ss on Twitter for more music news 
I ®70aysClubs for dally show recommendations. 

sevendaysvt.com/blogs. 


get the idea. ViperHouse gets 
the band back together at die 
Waterfront Park Groove Tent 
on Thursday, June 9. bonerama 
— oh, grow up — and die 

JOSHUA PANDA BAND open. 

To check out the full slate 
of shows, and for updates 
on newly added performers, 
check out discoveijazz.com. 

Future Review: 
Colin Stetson 

Last week, I made you 
promise to take me at my 
word and plan to attend colin 
stetson's performance at die 
BCA Center on Wednesday, 
April 20 — aka the day this 
paper hit newsstands, aka 
“Duuuuuude!" For those of 
you who either forgot, had 
your fingers crossed when 
you made the promise or 
didn't pick up this week’s 
issue until Thursday, here’s 
a brief review of that show. 
Keep in mind, I write this 
column on Monday, so I 
haven't actually seen Stetson 
play yet and won't for two 
more days. This is supremely 
advanced rock journalism, 
people. Don’t try this at 

anything like Colin Stetson 
(Technically, that's true.) 

I admit being somewhat 
dubious after spending 
time with his latest solo 
record, New History Warfare 
Vbf. 2: Judges. While 
technically impressive and 
ultimately fascinating, it’s 
not exacdy an easy listen. 

On diat record, you have 
to work to appreciate the 
saxophonist's often harsh, 
ambient soundscapes. 

Not so live. Throughout 
his incomparable set, my 
diorouglily blown mind 
revisited all of the glowing 
reviews I'd read or heard 
about his recent South by 
Southwest performances. For 
example, NPR's Bob Boilen, 
who had tills to say: 

“It took all of about 
60 seconds for him to 
appear possessed by some 
otherworldly forcei complete 
with bulging veins and the 
sort of overwhelming sonic 

SOUNOBITES » RBI 









Are you a 

smoker? 


You may be able to participati 
in a research program at tne 
University of \fermont! 


STUDY #30: For ages 18-45 

•You will learn strategies to decrease 
your anxiety and quit smoking I 
•The study involves a total of 12 visits 
•Free Nicotine Replacement Patches are 
included in the brief 4-session intervention 
•Also earn monetary compensation for 
most visits, totaling up to $142.50 in cash 


For more information or to set up an 
appointment, please call 656-0655 

STUDY #33: For ages 18-65 

This study involves 2 visits, a total of 
approximately 4 hours. If eligible you may 
be asked to quit for 12 hours. Participants 
in the study may be paid $40 in cash 


For more information or to set up 
an appointment, please call 
Teresa at 656-3831 


music 




WED. 20 


burlington area 

1/2 LOUNGE Steve Hartman n ( si nger-songwrl 
7 p.m., Free. OJ Kanga presents: The Lounge U 
(hlp-hop|.9p.m. 

CLUB METRONOME: 4/20 After Party with the 

FRANNY O’S: Karaoke. 9: 30 p.m.. Free. 
HIGHER GROUND BALLROOM: Loto. Eliot Upp 

HIGHER GROUND SHOWCASE LOUNGE Zion I 

LEUNIG'S BISTRO & CAFE: Paul AsQell & Clyde 
LIFT: DJs P-Wyld & Jazzy Janet (hip-hop). 

MANHATTAN PI22A & PUB Open MIC with Ah 


RED SQUARE The Amida Bourbon Project (folk 
rock). 7 pm.. Free. Craig Mitchell's 40th Birthday 
Bash (housel. 10 p.m., Free DJ CreS( hip-hop). 

11 p.m.. Free. 

SHELBURNE STEAKHOUSE & SALOON: Carol Ann 


LOCALFOLK SMOKEHOUSE: Tokehouse420 Party 
with tha Professor (hip-hop). 9:30 p.m.. Free 
PURPLE MOON PUB: Phlneas Gage (folk). 


Champlain valley 


TWO BROTHERS TAVERN: Open MIc, 8 p.m., Free, 


northern 

BEE'S KNEES: Fiske& I 


regional 

MONOPOLE: Open MIc, 


ra (folk). 


THU. 21 

burlington area 

Chris Paulson (dubstep). 10 p.m.. Free. 

CLUB METRONOME Mighty Mystic. Pulse Prophets 
Soul Rebel Project (reggae). 9 pm., $7/10. IS*. 
FRANNY O’S: Karaoke. 9 p.m. Free. 

THE GREEN ROOM. DJ Oh-J Freshhh (hip-hop), 



Mastersounds. MorSoul (funk-rock). 9 pm. S12/1S. AA 

LEUNIG'S BISTRO &CAFE: Ellen Powell & Ira 



Kind of Blue Austin's the BLUE hit approach music as rays of light strike a 
prism, which refracts the original source into a brilliant array of multicolored beams, 
generating unpredictable and beautiful patterns where you mi gilt least expect them. 
Similarly, die trio bends an unusual assortment of musical influences to its will — 
folk, improvisatianal jazz and chamber music, to name a few - producing an elegant 
sound diat both dazzles and disarms. Catch them Uiis Friday. April 22, at Montpelier's 
Langdon Street Cafe, and Saturday, April 23, at the Parima Main Stage in Burlington. 



(hip-hop), 10 pm.. Free/$5. 18+ 

A-Oog Presents (hip-hop). 10 p.m.. Free. 

REO SQUARE 8LUE ROOM: OJ CreB (house). 


Rl RA IRISH PUB: Longford Row (Irish ). B p.m. Free. 
Extra Stout(ldsh), 9p.m.. Free. 




central 

GREEN MOUNTAIN TAVERN: Thirsty Thursday 

LANGDON STREET CAFE: Heather Maloney CD 
release (Indie fol k), 9 p.m. Donations. 

PURPLE MOON PUB: The Gulch (acoustic), 

SLIDE BROOK LODGE & TAVERN Open MIc 


champlain valley 


ON THE RISE BAKERY: Gabe Jarrett & Friends 
(Jaa).Bp.m.. Free. 

TWO BROTHERS TAVERN: DJ Jam Man (Top 40) 
X) p.m.. Free. 


northern 

BEE'S KNEES: Katie TrautzS the Tall Boys (folk). 

CLAIRE'S RESTAURANT & BAR: Honest Thieves 
(bluegrass), 7: 30 p.m.. Free. 

MOOG'S: Jeremy Sicily and Friends (acoustic), 

8 p.m. Free. 



RIMROCKS MOUNTAIN TAVERN: DJ Two Rivers 
(hip-hop), 10 p.m., Free. 


regional 

MONOPOLE: Peacock Tunes & Trivia. S pm. Free. 
MONOPOLE DOWNSTARS: Gary Peacock (singer- 

Ashley Kollar. 6 p.m. Free Therapy Thursdays with 
OJ NYCE (Top 40). 10:30 pm. Free, 

TABU CAFE & NIGHTCLUB Karaoke Night With 


FRI.22 

burlington area 

1/2 LOUNGE: Craig Mitchell's Cralgland (house). 

10 p.m., Free. 

BACKSTAGE PUB: Karaoke with Steve, 9 pm. Free 




= GOT MUSIC NEWS? DAN@SEVENDAYSVT.COM = 




Last but not least, filling the 
void left by the now-defunct 
Black Door Bar and Bistro, 
Montpeculiar nightspot 
kismet has recently started 
hosting live entertainment on 
a regular basis. Wednesday, 
April 27, finds a welcome 
return of standup comedy to 
the state capital as Kathleen 
kanz hosts an evening with 


and carmen lagala. I f that 
last surname sounds familiar, 
it could be because Lagala 
was the surprise discovery 
of this year’s Higher Ground 
Comedy Battle. If her 


performance that night 
was any indication, she 
alone is worth the price of 
admission.© 


Listening In 


sQiumbites 

CONTINUED FROM PAGE 59 


presence diat prompts a 
thousand whispered queries 
of, 'How does he do that?”' 

Good question. I’m 
stumped too. But then, even 
the Boilen couldn't figure it 

"It's always amazing 
to hear a musician do 
something nearly impossible, 
but there was Colin Stetson 
with a huge bass sax, the 
ability to circularly breath 
[sic], and his immense sound: 
No electronics. No effects 
pedals. Just a man, a reed, 
and a huge hunk of metal." 


True. But his performance 
was so much more than that. 
It’s no wonder artists such 
as bon iver and tom waits are 
in love with the guy. He is 
transcendent. I think I speak 
for everyone who was there 
when I say we left changed 
by the experience. 

Oh, and swale rocked the 

BiteTorrent 


A hearty welcome home to 
henry jamison who returns 
to Vermont from college in 
Maine with his band, the 
milkman's union, to open for 
Brooklyn's milagres this 
Friday. (See die spotlight on 
page 65.) 


Band Name of the Week: 
boil the whore. Have I 
mentioned how much I 
love hardcore and heavy 
metal band names? This 
Burlington outfit joins the 
fun this week at the ongoing 


Metal Mondays series at 
Nectar's, hosted by nefarious 
frenzy and WRUV’s metal 
mattlongo. I happened to 
catch a recent edition of the 
residency, and I gotta say, it's 
the most fun I’ve had on a 
Monday night in a long, long 
time. Tuesday morning, on 
the other hand... 


waylon speed have a big 
summer lined up. In addition 
to appearing at Gathering of 
the Vibes and FloydFest, the 
speedwestern progenitors 
have just announced they'll 
be joining songwri ter Jackie 
greene on tour to support 
their rockin’ new double 
album. Horseshoes and Hand 
Grenades. Catch them at the 
Monkey House with Boston- 
based arena rockers township 
this Saturday. 


While he's dustingofFsome 
old tunes in preparation for 
the viperHouse reunion, 
Michael Chomey does have 
some new material to share 
via a new combo featuring 
bassist rob morse and 
drummer geza carr called 

it — carr. Chomey, Morse 
and Carr make up the core 
of the Hadestown band and 
will perform tunes Chomey 
wrote over the winter this 
Friday at Langdon Street 
Cafe. Incidentally, they'll be 
opening for Austin's the blue 
hit, which features cellist 
david moss, a member of the 
touring Hadestown band. 





The best music enters through our ears and never 
leaves us. It becomes part of how we move, 
how we speak, how we think. 
— Michael Early, Faculty 



Low-Residency 

MFA in Music Composition 

Contemporary Composition - Electronic Music - Jazz 
Scoring for Media - Songwriting 


VERMONT COLLEGE OF FINE ARTS 

Apply today for summer 2011 vermontcollege.edu 


; 


The Program 

Our MFA m Music Composition is the nation's 
first low-residency MFA In the field. We welcome 
students from diverse stylistic backgrounds and 


Design your own Curriculum 

Collaborate with faculty to build your curriculum 
guided by the program's mission to broaden 
and deepen comoosition practice and skills. 

across genres and explore a variety of forms. 

Create Professional Work 

While you learn theory, history, and critique 
appropriate to your study plan, your primary 
goal is to develop a body of work. 


The Residency 

Spend just one week on campus each semester 
studying Intensively with faculty, guest artists, and 
ensembles through lectures, workshops, and tutorials 
Our low student-faculty ratio assures dose attention 
to each student's compositional process. 

The Semester 

During residencies, you are paired with a faculty advisor 
for the semester ahead. Together, you plan a course of 
study tailored to your individual goals. This collaboration 
continues over the sa-month semester while you're at 
home pursuing your creative work. 




REVIEW this 



Brian McCarthy 
Quartet, Brian 
McCarthy Quartet 

(SELF-RELEASED, CD) 

Saxophonist Brian McCarthy is a staple 
of the Burlington jazz scene. He’s been 
heard lending his considerable chops to 
myriad local ensembles, including the 
Ray Vega Quintet and the Grippo Funk 
Band, as well as holding down the horn 
section on Phish bassist Mike Gordon’s 
last solo record, Moss. McCarthy, who 
teaches at the University of Vermont 
and Johnson State College, is a highly 
regarded player, composer and arranger 
— he’s penned works for jazz titans 
Kenny Garrett and Mulgrew Miller, 
among others. But until recently, he’s 
long been relegated to the smoky 
shadows of our collective local jazz 
cabaret. On his quartet's self-titled, 
debut full-length, McCarthy snags 
the spotlight for himself, delivering 
a sparkling album of original 
compositions — and one cover — that 
deserves a prominent place in the 
record stacks of local jazz aficionados. 

“Flood Gates” is aptly named, as 
pianist Tom Cleary opens the record 
with a torrent of churning chords, 
accented by drummer Jeff Salisbury’s 
blooming cymbal splashes. As if 
caught in the current, McCarthy’s sax 
winds aimlessly before breaking free 
from the eddy and skimming atop the 
band’s swiftly moving surface with 
graceful, fluttering tones. But Cleary 
will not be denied. Midway through, 
the keyboardist takes command 
and unleashes a raging swell that 
threatens to swallow the entire 
composition. Eventually, the waters 
recede as McCarthy leads the quartet 
to a peaceful resolution — though not 
without one last breaking splash from 
Cleary, who punctuates the tune with a 
sneaky staccato hit at the finish. 


“Unexpected” is a sinewy ballad, 
framed by Cleary's smooth, syncopated 
keystrokes. McCarthy’s cool tenor 
yawns with steamy, late-night ease, 
swelling in concert with Cleary. 
Meanwhile, John Rivers delivers 
a sly acoustic bass groove that fills 
the fleeting pauses in Cleary and 
McCarthy's bleary-eyed conversation 
before rifling on his own for a bit at the 

The album’s lone cover is a 
reworking of Don Raye’s "You Don't 
Know What Love Is.” McCarthy’s 
arrangement is sensitive to the source 
material but not enslaved to it. Both he 
and Cleary take playful liberties with 
the familiar melody in various turns but 
never completely abandon the song’s 
lovelorn feel. 

“Pondering” is a bouncy meditation. 
The tune breezes along pleasantly 
enough, but it lacks punch. Despite a 
mildly compelling flurry near the finish, 
it feels safe and unrequited. 

and truly showcases McCarthy's talents. 
As a player, his tone is alternately pure 
and rough hewn, altering the mood at 
will. As a composer, McCarthy's sparse, 

talented bandmates to stretch out, while 
offering just enough of a framework to 
build upon. It is another highlight in an 
album full of them. 

The Brian McCarthy Quartet 
celebrate their album release this 
Friday, April 22, at the Marriott Harbor 
Lounge in Burlington. 

DAN BOLLES 



The Haps, Hanon 
Drive Heroes 

(MOUNTAIN FISH RECORDS, CO) 


Kids these days. Composed of five high 
school juniors from Williston, the Haps 
recently unveiled their debut EP, Ilanon 
Drive Heroes. A mishmash of rock, funk 
and reggae, the jam band ably mimics 
a cavalcade of predictable influences 


— Phish, the Dead, etc. But they also 

to suggest that, with a little more 
seasoning, they might one day offer a 
fresh take on the waning jam idiom. 

The album gets off to a suspicious 

“Gunthro" Lalancette lays down a solid 
groove, but his bandmates initially 
struggle to lock in. Nick “Red Beard" 
Ledak's rhythm guitar is never quite in 

jam-pop progression. Making matters 
worse, drummer Griffin “Otis-Lance" 
Brady’s youthful exuberance appears 
to get the better of him. His fluttering 
intro is noticeably rushed, and it takes 
him a few measures to lay back and find 
his footing. 

Eventually the guys do settle in. And 
when they do, the results are usually 
impressive, especially given their tender 
years. The Haps most often come 
together behind multi-instrumentalist 
Wil Yandell — the only member, 
apparently, without a nickname. Given 
how they finally rally around his 
pleasing sax melody on “Kings,” I might 
suggest “the Glue.” 

Keyboardist Greg “Donald” Meyer 
handles the bulk of front-man duties 
and proves a capable vocalist. He’s 
never flashy, and his delivery suits the 
band’s pop-informed material nicely. 

He holds court over the eight-and-a- 
half-minute epic "Merlin’s Beard” with 
cool confidence, providing welcome 
relief between the song’s extended jam 

“Good Sir Porcupine" takes heavy 
cues from local jam gods Phish. 
Irreverent and fun, the song recalls the 
leaner moments on the Phab Four's A 
Picture of Nectar. 

“Lemonade” is a nifty little three- 

likely won’t blow anyone away with 
lyrical profundities — at least not yet. 
But the Haps can find their way around 
a pop song as well as most of their older 

Hanon Drive Heroes closes on a high 
note with the reggae-tinged “2 of 2.” It’s 
the record's strongest cut because the 
band largely lays back and avoids the 
temptation to overplay, allowing the 
song room to breathe. It’s a lesson many 
far more established jam bands have 
never learned, but one the Haps appear 
to be on their way to mastering. Be sure 
to call us when school’s out, boys. 

For more info on the Haps, visit 
sonicbids.com/thehapsvt. 

DAN BOLLES 


©GET YOUR MUSIC REVIEWED: 


IF YOU'RE AN INDEPENDENT ARTIST DR BAND MAKING MUSIC IN VT. SEND YOUR CD TO US! 
DAN BOLLES C/0 SEVEN DAYS. Z55 SO. CHAMPLAIN ST. STE 5, BURLINGTON, VT 05401 



SPECIAL 

1 Large 1 -Topping Pizza, 

1 Dozen Wings 
2 Liter Coke Product 

,,$ 19 . 99 ,, 




Positive Pie Montpelier 

presents 



music 


NA: NOT AVAILABLE. AA: ALL AGE 3. NC: NO COVER. 






TABU CAFE & NIGHTCLUB All Night Dance Party 
with DJ Toxic (Top 40). S pm.. Free. 

SUN. 24 


burlington area 

1/Z LOUNGE: Funhouse with DJs Rob Douglas. 



HIGHER GROUND BALLROOM: Sam Adams Jeremy 
Greene. Vonnegutt (hip-hop). 8:30 pm.. $20/23. AA. 

HIGHER GROUND SHOWCASE LOUNGE: Zach 
MONKEY HOUSE: AM Presents: Porches. Rival Tribes 
NECTARY: Ml Yard Reggae Nlglt with Big Dog & 
RADIO BEAN: Old Time Sessions (old-time). 

Randal Pants (jazz). 5 p.m. Free 

northern 

YE OLOE ENGLAND INNE: Corey Beard, Dan Llptak 
and Dan Haley (Jazz). 11:30 am.. Free. 

MON. 25 

burlington area 

MONKEY HOUSE: Lord Silky Vaporizer. Let the Night 
NECTAR'S: Metal Mondays with Nefarious Frenzy. 

9 ris j!T r bo " Uie who,e lme,a " 

ON TAP BAR & GRILL: Comedy Open MIC. 

S:30 p.m, F ree. Open Mic with Wylie, 7 p.m. Free. 

RED SO UARE: I ndustry Nl gh t wit h Robbl e J (hip- 

ROZZI S LAKESHORE TAVERN: Trivia Night 

RUBEN JAMES: Why Not Monday? with Dakota 
(hip-hop). 10 p.m.. Free. 


TUE.26 

bnrlington area 

l/Z LOUNGE: Corey Gottfried (spoken word). 

7p.m. Free Rewind with DJ Craig Mitchell (house). 


1 

3 



FRI.22 // CHAMBERLIN (ROCK) 


The Who? Who die hell are 

; Chamberlin? In short they’re die biggest 
§ local band no one in Vermont has ever 
fi heard of. Following a sdnt opening for 
1} VTs resident rock stars Grace Ritter and 
I the Nocturnals last fall, diey released a 
I well-received debut album. Bitter Blood 
I then hit the road with up-and-coming 
I indie-darlings Or. the Whale. This summer. 
I Chamberlin wall rock big-deal events such 
I as die Wakarusa Festival in Arkansas with 
I My Morning Jacket and Sharon Jones. So 
I much for payingyour dues, eh? The band 
I plays a rare hometown show at the Higher 
I Ground Showcase Lounge this Friday, April 
22. with MARYSE SMITH and AUNT MARTHA 




Peak-a-Boovu might he inclined to dismiss Mil agues os little more than 
the latest group of scruffy, synth-playin' Brooklynites to catch the fickle fancy of the 
hipster set Don't On their new album. Seven Summits, the recent Kill Rock Stars 
signees further their new label’s legacy for unearthing artistically progressive bands, 
delivering smartly crafted, hyperliteratc — and yeah, a little synthy — pop tunes that 
are simultaneously soothing and challenging. They’ll play the Monkey House in 
Winooski this Friday. April 22, with VT expats the milkman s union. 





Red, Not Dead 

Julia Baum, Green + Blue Gallery 


art 


I n 2007, media outlets the world 
over reported that redheads were 
goingextinct, stating that by 2060 , 
the flame-haired among us could 
cease to exist While this theory was 
later debunked for its bad science and 
questionable research ediics, the claim 
sparked the interest of photographer 
Julia Baum. 

The only red-haired person in her 
family, Baum set out to capture this tiny 
population (less than 2 percent of the 
o world’s people) and create an archive 
t; of sorts for future generations on the off 
> chance that those spurious predictions 
z were right. The result is an ongoing 
| photographic project called "A Rare 
Breed.” Selected images are currendy 
on display at Green + Blue Gallery in 
Stowe. 

K Baum, 28, began her redhead portrait 
S series two-and-a-half years ago. Since 
§ then, the Brooklyn-based photographer 
2 has made close to 40 portraits of diis 
“special breed." The project started as 
an examination of the hair itself, but 
ui has since evolved into something much 
< deeper, she explains, 
p “Being a redhead affects who you are 
g{ and where you see yourself in the world. 
Maybe it pushes people to be more 
extraordinary," Baum suggests. 

Red hair, a recessive trait, is a 
genetic mutation of the MC1R protein. 
Accordingly, having red hair makes you 
a curiosity, by turns an object of ridicule 
| and desire. 

8 


It also means you will be stereotyped 
— redheaded women are seen as 
vixenish or witchlike; redheaded 
men are considered weak. Marion 
Roach writes in her book The Roots of 
Desire: The Myth, Meaning and Sexual 
Power of Red Hair, “That redheads are 
untrustworthy, fiery, unstable, hot- 
tempered, highly sexed, rare creatures 
is what passes for common knowledge 

THE PROJECT STARTED 
AS AN EXAMINATION 
OFTHE HAIR ITSELF, 



At Seven Days, three staff members 
can boast (natural) red hair. Another 
was bom a redhead, and though his hair 
is dusty auburn now, his beard remains 
a deep russet We thought it appropriate 
to send two of those carrot-tops - 
music editor Dan Bolles and myself 
— to see Baum's exhibit and examine 
it from a redhead's perspective. While 
the reviews that follow are subjective, 
we promise them to be neither 
untrustworthy reportage nor highly 
sexed opinion. 



I have always considered it a special 
thing to have red hair. Until my 
brother came along eight years after 
me, I was the sole redhead in my family. 
When I was a child, adults would fawn 
over me and ask where my hair came 

During my primary-school years, 1 
endured some teasing about my fiery 
locks, but the barbs hardly made an 
impact. I loved being a redhead. Pippi 
Longstucking and Anne of Green Gables 
were my red-haired heroes. They were 
whip-smart, obstinate girls who could 
always talk their way out of trouble. 1 
strived to emulate them. 

The older I got, the more I realized 
how differently redheads are often 
treated. No one would deign to ask 
anyone but a redhead such a prurient 
and tacky question as “Does the carpet 
match the drapes?” (The answer is 
always “yes," so stop asking.) 

Still, that is part of the redhead 
identity - being an anomaly, both 
genetically and aesthetically. It is 
through that prism that I viewed Baum's 

A small, corridor-like room at the 
newly renovated gallery holds 11 photo 
portraits of redheads in white frames. 
Most subjects are your standard ginger 
- pale skin, light eyes, freckles. All are 
set against a white background, though 
none is lit from the same angle. Baum 
explains in a telephone interview that 
she shot all her subjects outside in 
natural light, then inserted the neutral 
background in postproduction. The 
reason for the effect is obvious; The hair 
color pops against the white. 

There are doe-eyed Bianca, elfin 
January, frizz-haired Colby and 
rumpled Kevin, all staring out at us, 
asking us to take in more than what's 
atop their heads. And I do. I see how 


much makeup the women wear to avoid 
looking spectral. 1 see the attitude that 
having red hair has allowed, or even 
forced, some of the subjects to adopt 
And I see the quirkiness that is bred 
from difference. I may even smell some 
SPF50. 

In truth, the exhibit makes me feel 
jealous. I don't have many freckles, and 
my hair, once a brilliant ruby hue, is 
now somewhere between golden red 
and strawberry blonde. Each of Baum's 
subjects seems more authentically 
redheaded than I. Indeed, the portraits 
make me feel a bit wistful, especially 
that of young Claire, who, but for the 
freckle clusters littering her face, could 
have been me 25 years ago. 

For non-redheads, Baum’s project 
is likely to be intriguing, if not slightly 
unsettling, given society’s often 
complicated relationship with red hair. 
For redheads, or rather for myself, 
her work celebrates how diverse and 
beautiful I know our tribe of gingers to 
be. And it reminds me just how much I 

LAUREN OBER 

G rowing up, being a redhead was 
simply something I tolerated. I 
learned to brush off the occasional 
schoolyard taunt 1 would humor little 
old ladies who fawned over my ruddy 
tresses at church, while I, in turn, 
morbidly marveled at their azure coifs. 
In high school, I'd allow my pretty 
friend Emily to compare her dye job to 
my natural locks. (OK, I kinda enjoyed 
that last one.) 

I never considered the color of my 
hair to be a defining quality, even though 
most people around me did. If only 
Robert Redford’s rubicund mop hadn't 
faded to a sandy auburn by the time he 
filmed The Natural, perhaps I'd have 
found the strong, red-haired role model 
I needed. (My other options: Archie, 
Ron Howard and the Hamburglar. 
Ginga, please.) 

As I’ve grown older, I've embraced 
the aesthetic quality that sets me 
apart from 99 percent of the world’s 
population. I don't mind that strangers 
address me as “Red." I get a kick out 
of being stopped on the street by 
someone taken with my color. And, 
yes, that happens. I even helped found 





a rock band, the Ginger Snaps, whose 
sole requirement for membership was 
to carry the MC1R gene. By the way, 
wouldn't MC One-R be a great name for 
a redheaded rapper? 

What is strikingabout Baum’sproject, 
and even more pronounced in the 
additional portraits on her blog, is that 
you can see a similar evolution of ginger 
identity in die faces of her subjects. 
Cherub-like infant Erin projects wide- 
eyed innocence — perhaps because she 
has no idea what she’s in for. Claudia 
exudes impish, preteen charm, while the 
precocious Johanna glowers with steely 
but inquisidve 
“tween" 'tude. 
Ben boasts a 

snarl below his 
schoolboy crew cut Teenaged Joseph 
defiantly stares down die camera. 

Granted, those qualities are not 
unique to ginger kids. Most teens are 
defiant, right? But among Baum’s older 
subjects, die effects of growing up red 
come more clearly into focus and, in 
many cases, hold true to stereotypes 
- for example, about our fiery 
temperament. 

I wouldn’t cross a testy Leslie, the 
sassy iO, or the severe, inked-up Marisa. 
That goes double for the last, given 
redheads’ notoriously low tolerance for 
pain. Clearly, Marisa is a badass. 

Several of Baum's female subjects 
radiate a steamy, raw sensuality that 
lends some credence to Marion Roach’s 
thesis regarding the visceral allure of 
red hair — at least where women are 
concerned. 

A few of Baum's male subjects fortify 
the notion of the redheaded man as a 
nebbish milquetoast, perhaps battered 
intosubmission by a lifetime of teasing— 
or avoiding sunlight. Others, diankfully, 
boast a more robust, Redford-esque 
appeal. Still others legitimize die lighter, 
devilish perception of redheads. Nick 
could be Conan O'Brien's mustachioed 
cousin, while Drew's spherical 'fro 
rivals that of the Roots' ?uestlove. 

Baum’s project is more dian an 
exposition of pale skin, freckles and 
wild hair. For redheads, the singularity 
that sets us apart also binds us together, 
not merely in appearance but in shared 
life experiences. As Baum shows us, 
that makes redheads a very rare breed, 
indeed. 

DAN BOLLES 


REVIEW 





® ,,s 


iTINGS ARE RESTRICTED TO ART SH 


II I MAGES BY THURSDAYS AT NOON ON OUR FORM AT 

SCVENDAYSVT.COM/POSTEVENT I IR GALLERESeSEVENDAYSVT.COM 



EYE.UjitYlCSS TAKING N0TE 0F VISUAL VERMONT 


art 


Toy 

Story 


P eter Thomashow fishes through a 
box of Styrofoam peanuts for the 

of Life” sculpture. One by one, he 
pulls out glass beakers and test tubes, filled 
with "molecules” constructed of brightly 
colored wooden balls, and lays them on the 




is fact 


“because 
urday morning.” 

Most of a recent visit to Thomashow's 
central Vermont studio is spent this way: sit- 
ting cross-legged on the floor, playing with 
toys. Around lunchtime, lie offers home- 
baked English-muffin pizzas, and he sends 
his visitor home with her very own battery- 
operated, blinking-light art toy. It'S not jour 
typical visit with a psychiatrist. 

Thomashow, 57, is an artist, loo and 
a musician (he plays guitar and sings in a 
band); a collector (evciything from mag- 
nets to turn-of-the -century factory workers’ 
badges); and a teacher (he's on the faculty 
at Dartmouth Medical School). His art is 
a convergence of all these things. "Art and 
science," he says. "I see them as identical 
modes of inquiry." 

For the last six years, Thomashow has 
been collecting antique toys, which he ar- 


ranges i n shadow boxes and cabinets and as- 
sembles to make what he calls ‘Toys From 
a Parallel Universe.” Earlier this month at 
the Main Street Museum in White River 
Junction, he unveiled his "Rotating Optical 
Toy Experiment," a series of deconstructed 
tops, wagon wheels and pull toys rigged up 
on chemistry stands and powered with elec- 
tricity. 

When he hits a button on a toy, its col- 
orful discs begin to spin, each at a different 
speed. The viewer’s role is to stare at any 
one of them and "lose yourself," Thomashow 
writes in the accompanying text. "FToat, 
flicker, concentrate and maybe find j-our- 
self in that moment of the half-awake/half- 
asleep; that primary process of discovery." 

Thomashow's work is deeply personal. 
He calls his collective artistic endeavors the 
Wolfson Memorial Laboratory of Colour af- 
ter his grandmother, who immigrated to the 
US. from Russia before the Bolshevik Revo- 


The “Origin of Life” piece, which he ex- 
hibited last year at a Brooklyn gallery, was 
inspired by a well-known experiment in 1953 
- the year Thomashow was born - in which 
an electrical charge was passed through an 
array of tubes filled with what scientists be- 
lieved to be the components of the Earth's 
early atmosphere. The purpose was to dem- 
onstrate how life began. Thomashow re- 



IT’S ABOUT 

CREATING 
AWORLDAND 
STOPPING TIME. 

PETER THOMASHOW 

created the experiment as an undergrad at 
Hampshire College. 

As a boy, he collected magnets, dien fluo- 
rescent and phosphorescent rocks. Later, he 
hunted down antique radios, which he fixed 

collecting valuable antique scientific instru- 
ments and then sold them, all at once, several 
years ago. "I thought I'd take that collection 
to the grave with me,” he says, but he had to 
put three kids through college somehow. 

When it comes to histoj's, though, Thom- 
ashow isn't concerned with the rarity or 
value of the objects. He’s interested in their 
color and how they can be arranged to evoke 
a feeling of discovery, "It’s about creating a 
world and stopping time,” he says. 

In his studio, lie picks up a miniature 
bowling pin from one of his cabinets and 
rolls it around in the palm of his hand, ad- 
miring the bright-red patina as if for the first 
time. He opens the door to another cabinet 
to reveal a tray containing hundreds of rain- 
bow-colored wooden pegs slightly bigger 
than toothpicks. They look edible 

"Exactly,” says Thomashow. "The candy 

When Thomashow was growing up in 
Long Island, his grandfather owned a candy 
store in Brooklyn. ‘The toy area wasn't well 
lit, and there were lots of shelves that went 



straight up to the ceiling.” he writes in text 
accompanying his work, "so you needed a 
rolling ladder to see what was up there; can- 
dy. toys and the endless tunnel leading up to 
more discoveries.” Thomashow knows when 
a piece is finished because it makes him feel 
the way he did at the candy store, peering 

This is not a cabinet of curiosites ... It’s 
not just a place to put stuff, and it's not for 
posterity. It’s an experiment," he says. “This 
is my life); work. This is who I am," 

The visit wraps up on the floor again. 
This time in the bathroom, die only place 
dark enough for Thomashow's final show- 
and-tell. He has lugged in two heavy boxes of 

his father He plans someday to incorporate 
these rocks into a cabinet Thomashow of- 
fers a pair of safely glasses and closes the 


door before flipping on a UV light. 

Under it, the rocks look like a disco from 
outer space. Each has a different mineral 
pattern - some camouflage-like, some with 
bold stripes and shapes - that glows in red, 
yellow, green and blue, just like the toys in 
Thomashow's cabinets. 

It's a moment of discovery, even for 

fore. When he flashes that UV light — as 
when he switches on the rotating toy or 
slides open a cabinet drawer he's foigotten - 
he seems to gaze into a sliver of childhood. 
The challenge is to keep it alive,” he says. ® 


"Rotating Optical Toy Experiment' by 
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AVEDA INSTITUTE 


NOW is your chance - do what you love! 

Enroll for May sessions 

of Cosmetology, Barbering and Spa Therapy 
Financial Aid available to those who qualify 

Connect with us for more information 


1475 Shelburne Road I South Burlington, VT 05403 facebook 
802.658.9591 1 www.obriensavedainstitute.org 
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Buy Wood Pellets Now 
Get Early Buy Prices! 


LG Granules and Vermont Wood Pellets 
•e top-ranked by our members for high 
heat output and very low ash. 


LG Granules $2 49-269/ton, free delivery * 


Vermont Wood Pel lets $259-289/ton, free delivery * 


Delivery Deadline June 30th 


Beat the fall price increases. 
Order your pellets today! 

Call for truckload pricing 


ENERGY CO-OP 
OF VERMONT 

73 Prim Road Colchester 

860-4090 • www.ecvt.net 


BURLINGTON AREA ART SHOWS « P.69 


central 

ANNIE TIBERIO CAMERON: in the Abstract.' 






champlain valley 

ARCADIA NOW: CONTEMPORARY ART IN 

COUNTRY': Work bv IS artists exploring the 

Gallery. Castleton State College. Infb. 468 1 394 


CAROLYN LETVIN: Paintings ol theandenL 
Edgewater Gallery In Middlebury. Info. 458-0098. 





northern 

BIG IDEAS, SMALL BOOKS': The Baok Arts Guild 



'FEATHERS AND FUR, BIRDS AND BEASTS' 

Photographsor birds by Elinor Osborn, 



GEORGE PEARLMAN & KATHRYN LIPKE VIGESAA: 



MARC AWODEY: Paintings by the Vermont artist. 
In the Wings Gallery, through August 8 at Dlbden 



MERRILL DENSMORE Colorful paintings of 








‘The Second to Last Supper Exhibition’ 

Diane Sullivan couldn't believe her eyes when she spotted a paint-by-number 
version of Leonardo da Vinci’s "The Last Supper" at a Burlington gallery five years 
ago - just like the one her mother did in the 1950s. Sullivan bought the piece as a 
gift and started hunting for more until she tracked down an original blank one on 
eBay. Sullivan and co-curator Alex Dostie invited local artists to interpret the piece 
and hang the results at Red Square and 1/2 Lounge in Burlington. The reception 
on Good Friday. April 22. a benefit for the Green Candle Theatre Company and the 
Bubba Foundation, features a live re-creation of “The Last Supper." Dress up as 
your favorite apostle, Jesus or the Easter Bunny. Through April 30. Pictured: “Jesus 
Fish's Last Supper” by Steve Hogan. 


SWEETEN YOUR PALETTE: A SAPPY ART SHOW' 

Through May 10 at Village Frame Shoppe & Gallery 
InSL Albans. Info. S24-3G99. 

southern 

SPRING FEATURE SHOW: Paintings by Richard 
Heller. Ink drawings by Leonard Ragoureos and 
fiber wall hangings by Karen Kameneuky. Through 



regional 

AMPARO CARVAJAL-HUFSCHMID & ERICK 
HUF SCHMID: Recent work Of the artist couple: 
AYA ITAGAKI& ANN MALLORY: Brush & Clay: 
Innovadve Translations': PAULETTE WERGER: 





® Union 

INSTITUTE & UNIVERSITY 


www.myunion.edu 


Need Summer Credits? 

Online Summer Seminars 
Start May 2 or June 25 
8 weeks, 6 credits 
$2,754 per seminar 


More than 35 seminars, including: 

• Alcohol and Drug Abuse Counseling 

• Alternative Healing Systems 

• Being on Earth 

• Buddhism and Psychology 

• Diseases and World History 

• Light and Dark: Gothic Literature 

• Sex, Gender and Love: A Biological 
View 

• The Psychology of Food 




wwW.myunion.edu /ba 


jAljme Centers in Bratdeboro and Montpelier. VT 
Call or email today for more information 
802-828-8500 • 888-828-8575 ext. 8513 

admissions@mvunion.edu 

u, air milled by rff North Cntlml Association/ 
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movies 


Win Win ★★★★ 


W 


hen you think of Paul Gia- 
matti. what sort of character 
comes to mind? Probably 
a well-meaning schlub for 




pable of exercising a certain degree of ethi- 
cal flexibility- The actor pretty much has a 
monopoly on this type because he's played 
it so often and so welL With his latest per- 
formance, he adds yet another to this list of 


Win Win offers the story of small-time 
New Jersey lawyer Mike Flaherty. The film 
begins with a scene in which he's jogging in 
the woods. Back at home, his young daughter 
asks where he is. Informed that her father is 
out running, she replies, “From what?" 

The little girl’s question is right on the 
money. Or, rather, the shortage of it. What 
Mike hasn’t told his wife — a funny and for- 
midable Amy Ryan and two kids is that his 
practice is perilously close to going under. 
He's down to a handful of clients and spends 
more time in the office bathroom plunging 
the toilet than he doe s argui ng cases in court. 

Here's where that ethical flexibility 
comes in: Mike is called on to h andle the case 
of an elderly man. LeofBurt Young), who’s in 
the early stages of dementia, Leo’s daughter 


hasn’t been heard from in 20 years; because 
he has no guardian, the state wants to place 
him in an elder-care facility. Giamatti's char- 
acter knows the old guy wants to stay where 
he is and learns the guardian gig would pay 
a much-needed $1500 a month. Assuring the 
judge that he’ll look after Leo at home, he se- 
cures the guardianship for himself And then 
deposits his disoriented ward in the facility 
after all. 

Does this make the attorney a schmuck? 
Of course. Does it make him a less sympa- 
thetic character? Not for a minute. On the 
one hand, we know Mike is looking out for 
his family. On the other, there’s the chance 
he believes Leo will be best cared for this 
way. Does it complicate matters when Leo’s 
16-year-old grandson, Kyle, unexpectedly 
shows up on Mike’s doorstep, fleeing from 
his home in Ohio and hoping to move in with 
his grandad? Big time. 

Mike and his wife take in the boy, figur- 
ing his mother will be in touch shortly. The 
lawyer tells the sullen stranger the court or- 
dered his grandfather's institutionalization 
- so, as the two develop an unlikely bond, 

Mike picks up a few extra dollars coaching 
the high school's laughable wrestling team, 
along with his law partner (an amusingly 
dour Jeffrey Tambor), One day the kid asks 



REVIEWS 


Jane Eyre ★★★★ 


J ane Eyre was the ’l\vilight of its day. 
Now, don’t get angry. I've read both 
books (well, skimmed, in the case 
of Twilight), and 1 know Stephenie 
Meyer is no Charlotte Bronte. Both, howev- 
er, crafted highly marketable tales based on 
an enduring female fantasy: meeting a desir- 
able man who's more interested in you than 
in anything else. 

And not just sexually. F'rom the time 
wealthy landowner Mr. Rochester meets the 
book’s teenage heroine — whom he’s hired as 
his ward's governess - he’s fascinated by the 
combination of smarts and stubbornness in 
ly negligible frame. For Iter 




aptation of Jane Eyre is the ninth to hit the 


lone, for i 


implcr 




employer’s constant needling ; 
dislike (Bella does the same with Edward’s 
glares), but the reader knows the truth. The 
rich dude is smitten. Too bad he has a secret 
in his attic - and it doesn't involve craving 
blood. 

Unlike Meyer, Bronte didn’t live to see 
her book make bank and become a cultural 
icon. (Early reviewers found it highly inap- 
propriate reading for young girls.) But in her 
posthumous existence, she's made up for lost 
time: Director Cary Joji Fukunaga's new ad- 


chemi 

Mia Wasikowska (Alice in Wonderland), 
who's not far from her teens and can pass for 
mousy, plays Jane. Irish actor Michael Fass- 
bender (Inglourious Basterds, the acclaimed 
Hunger) is Rochester. From their first fire- 

be an aloof presence like William Hurt was 

When Rochester teases Jane with talk of 
local folklore, she responds in kind, show- 
ing her sophistication and perplexing the 
housekeeper (Judi Dench), who expects the 

screenplay, by British playwright Moira 
Buffini, cuts most of Bronte's verbiage but 
captures the essence of this scene. It's basi- 
cally a successful speed-dating session: two 
like minds clicking together. Fassbender's 
sparkling attentiveness and Wasikowska's 
sly reciprocation do the rest, and their con- 
vincing connection carries the film. 

For a Victorian tale, this Jane Eyre is 
pretty sexy - purists may say too sexy, con- 
sidering the dearth of premarital kissing 
and nuzzling in the book. The filmmakers 


liberties, however. They 
do tone down the novel’s 
gothic elements - a some- 
what disappointing choice, 
but an understandable 
one. Rather than creeping 
us out with the mystery of 

Jane Eyre focuses on the 
real-life conflicts that make 
those howls seem like man- 
ifestations of Jane's own 
buried passions. 

With a restrained pal- 
ette, Fukunaga (who made 
the more colorful SinNom- 

religious self-denial that surrounds the hero- 
ine almost everywhere, from her childhood 
at Lowood School to her later experience 
with the missionary St. John Rivers (Jamie 
Bell). When Jane gets close to Rochester. 

the moors - conveys the emotions she can't 
express. Love offers the only escape from 
deathly self-constraint, but at a price 



Young viewers unfamiliar with Victo- 
rian mores may not understand what a steep 
price that was, or why Bronte needed a deus 
ex machine ending. Then again, Twilight lias 

pire, "J u st do 1 1. already r So maybe some things 
— such as the power of repression to render a 
romance unforgettable neverchange. 

MARGOT HARRISON 







ratings 

* = refund, please 


***** = as good as it gets 



RATINGS ASSIGNED TO MOVIES NOT REVIEW! 
BY RICK KISONAK OR MARGOT HARRISON AR 

COURTESY OF METACRITICCOM. W' " 


READ MOVIE REVIEWERS. 
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CHANGE. 

NEW 

SPRING MENU 
STARTING 
APRIL 
20TH 


SUNDAY, MAY 1, PALACE 9 CINEMAS 
Cocktail hour 4:30 p.m., showtime 5:30 ] 


Stanley Tuccis cult foodie flick Big Night (1996) 

returns to tin- 1 lig screen for a special Vermont 

*■ 

bittersweet story of two brothers in search of the 
American dream. Prime (Tony Sbaloub) and Secondo 

Pilaggi (Stanley Tucci) ate Italian immigrants who BK wJ S/SFiBkBfc 

flH' IK 

the Paradise, hoping to strike it hell 

Arrive early to enjoy 

samples from Vermont Butter & Cheese Creamery and a fro 

of “timpano" — the infamous pasta pie from the movie — prepiu 
by Shawn Lipenskl of Velvet Catering and Events T lie cash I 
features Root: 1 wines and Long Trail Ale. And yes, you can 1 
your drinks into the theater! 

All guests will be entered into adrawing tor a huge, timpanu 
inspired prize package fium Kiss the Cook worth more than SI 


vervPvt Federa l 


events + menus: vermontrestaurantweek.com 




1 Fridays! 


Experience comfortable 
yet sophisticated dining. 

Lunch • Dinner 
Sunday Brunch 
Parties • Special Events 


Ciif •> 

y‘ j / ime/Hit 


BUr* 


1 8 Severance Green, Colchester 

878-6100 

iophicsamericanbistro.com 


Big Night is Back! 
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THE ROXY CINEMAS 


MOVIE quiz 


MERRILLTHEATRES.NET 


a 

i 


KEY INGREDIENTS Key art is another term for 

a movie poster or one-sheet. What we've got for you this week are 
six examples minus their most important part. These pictures may 
not all be worth a thousand words, but coming up with their missing 
titles may just be worth dinner and a movie for two... 








KATE SILB EH FELD 

LAST WEEK'S 
ANSWERS: 

1SCARFACE 

2 THE GODFATHER 

3 THE DEVIL'S 
ADVOCATE 

4 DONNIE BRASCO 


For more film fun 
watch "Screen Time 
with Rick Klsonak'on 
Mountain Lake PBS. 



Ccutcorb 


176 MAIN STREET, BURLINGTON 




CVMC A 
CENTER 


at South Burlington High School 

Auditions the week of April 25 TH - 28th 


• The only therapeutic temperature (92°-94°) pool in central VT 

• Hands-on treatment in the pool by Aquatic Therapy Certified 
Pool Therapists 

• ADA compliant patient lift for pool access 

• In-pool treadmill 

NOW TAKING APPOINTMENTS FOR TREATMENT* 
CALL 802-371-4242 / * Physician's referral required 
EXTENDED HOURS: 

Monday-Thursday, 7am-6pm / Friday, 7am-5:30pm 

^Central Vermont Medical Center 

f Central To Your Well Being / www.cvmc.org 

On Granger Road in Berlin, next lo Associates in Pediatrics 
and Central Vermont Primary Care. 




FREE WILL ASTROLOGY byrobbrezsny 



Taurus 


(April 20-May 20): 

In his book on intuition, 
psychologist David G. Myers 
defines it as “the capacity for 
direct knowledge and immediate 
insight, without any observation 
or reason.” Another expert on 
the subject, Malcolm Gladwell, 
describes intuition as the “power 
of thinking without thinking." 
Both authors encourage us to 
cultivate this undersung way of 
grasping our raw experience. But 
Myers also warns us of the perils 
of intuition if it’s untempered by 
logic and analysis. It can lead us 
down rabbit holes where we lose 
track of the difference between 
our fantasies and the real world. 
It can cause us to mistake our 
fears for accurate ESP or get lost 
in amaze ofself-fulfillingprophe- 
cies. I bring all of this to your 
attention, Taurus.becausethe 
coming weeks will be an excellent 
time for you to hone and purify 
your intuition. 


t; ARIES (March21-Aprill9): Now comesoneof 
> thesupreme tests that most every Aries must 

jS ises? Will you follow through on your rousing 
SI start? Will you continue to stay passionately 
committed once the fiery infatuation stage 


evolves into the earthy foundation-builc 
stage? Here's a s 
test: You carit just try to force yourself to "be 
the right thing. Nor does it work 
jilt to motivate yourself. 
Somehow you've got to marshal pure, raw 
excitement for the gritty detail work to come. 
You've got to fall in love with the task of actu- 
ally fleshing out your dreams. 

GEMINI (May21-June20):0neofthemost 
impressive elements of the Egyptian uprising 
in January and February came after it was all 
over. Eighteen days of street protests created 
a huge mess in Cairo’s Tahrir Square and the 

nally resigned and reforms began percolating, 
thousands of demonstrators returned with 
brooms and rubber gloves and garbage bags 
to set the place back In order. I urge you to 
fol low a simi lar sequence I n the comi ng wee ks, 
Gemini. Agitate for change: rebel against the 
stale status quo: fight corruption and igno- 

partial success, dean up after yourself. 

CANCER (June 21-July 22): ‘Sometimes 
nature seems more beautiful than strictly 
necessary.* said physicist Steven Weinberg as 
he admired a hackberry tree stoked with blue 

dinal. You may find yourself thinking similar 
thoughts inthe coming week. Cancerian. From 
what I can tell life is primed to flood you with 
simple glones and exotic revelations, with 
signs of eternal splendor and hints of sublime 

LEO (July 23- Aug. 22): I became an ordained 
minister In the Universal Life Church when l 
was 19 years old. Since then I have officiated 
at numerous baptisms. Initiations weddings 
(Including marrying people to themselves). 


ihings ar 


iking 


VIRGO (Aug. 23-Sept. 22): It wi 




icquire 


Apocalypse Preparedness Kit. a package of 
goodies prepared by domestic expert Martha 
Stewart I say this not because a Zombie 
Apocalypse is looming, or any other kind of 
apocalypse " 


life r 


courage 


to make fun of your fee 
a perfect way to cooperate with the current 
cosmic tendencies which are conspiring to di- 
minish theinhlbit ions thatyouranxietles hold 
In place. Remember one of the key rules In the 
game of life: Humor dissipates worry. 

LIBRA (Sept 23-Oct 22): Eighty years ago, 
an explorer who visited the Maori of New 
Zealand found they had such good eyesight 
that many were able to detect Jupiter's four 
largest moons with their naked eyes. That's 


ming days. 


it The; 


all my years of facilitating these ceremonies, 
I've rarely seen a better time than right now 
for you Leos to seek a cathartic rite of passage. 
You may even be tempted to try several. I rec- 
ommend you do no more than two. however. 
Are you ready to break a taboo or smash an 
addiction? Renounce a delusion or pledge 
your devotion or leap to the next level? 

CHECK OUT ROB BREZSNYS EXPANDED WEEKLY A 


a — metaphorically speak- 

Into any part of reality you choose to focus 
on. inner truths that have been hidden from 
you are ready to be plucked by your pen- 
etrating probes. For best results, cleanse your 
thoughts of expectations. Perceive what's ac- 
tually there, not what you want or don't want 

SCORPIO (Oct. 23-Nov. 21): You really 
should ventilate your house periodically, even 
when the weather's cool. The air indoors gets 
stale: you need to flush it out and welcome in 
some fresh stuff. In my astrological opinion, 
it's especially important for you to do this right 
now. So please consider opening all the win- 
dows for a while and Inviting the breezes to 
blow through. In addition to its practical value 
foryour respiratory system, it could serve as a 
ritual that gently blows the dusty crud out of 
your mind, thereby improving the circulation 
in your thoughts and emotions and fantasies. 

SAGITTARIUS (Nov. 22-Dec. 21): What 
do you like most about work? What are the 
pleasurable experiences that happen for you 
when you're engaged in demanding tasks 
that require you to be focused, competent 
and principled? I think it's important for you 


and intensify them. You’re in a phase of y 
long-term cycle when you can make a to 
headway toward transforming your job sit 


disappointments of the past. Youll be able to 
summon acu te insights Into how to dismantle 
the sodden and unnecessary defenses you 
built to protect yourself from loss and humili- 
ation. You will find it easier than ever before 

who hurt you. So get out there. Capricorn, and 
launch the joyful process of restoring your 
love muscles to their onginal potency. 

AQUARIUS (Jan. 20-Feb. 18): "Search For 
Self Called Off After 38 Years; read the head- 
line in the Onion. *1 always thought that if I 

I truly was," the report began, quoting 38-year- 
old Andrew Speth. "Well, l looked deep Into the 
innermost recesses of my soul, and you know 
what I found? An empty, windowless room 
the size of an aircraft hangar. From now on. if 
anybody needs me. HI be sprawled out on my 
couch drinking black-cherry soda and watch- 
ing 'Law& Order 1 like everybody else; I wonder 
if Speth Is an Aquarius? Many of my Aquarian 
acquaintances seem to have hit a dead end 
recently In their quest to fulfill the ancient 
maxim "Knowthyself." If you're like that please 
hang on. The floodgates of self-discovery will 

PISCES (Feb. 19-March 20): Odds are high 
that you knowverylittleaboutAfrlca. Can you 
name even 20 of Its more than SO countries? 
Are you aware that its land mass is bigger 
than Europe, China and the U.S. combined? 
Did you realize that about 2000 languages 

this up. Pisces, because from an astrological 
perspective it's an excellent time for you to fill 
the gaps In your education about Africa — or 
any other subject about which you are deeply 
uninformed. Don't get overwhelmed by this 
assignment though. Choose maybe three 

on In the coming weeks. ® 


0 HOROSCOPES & 
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ART SUPPORTS ME 

A 

- f 

The Hon. Patrick Leahy, United States Senator: 


'Vermont arts and crafts are steeped in tradition, and it enriches us all 
when we preserve their treasured place within our culture and in our litres’ 


www artsupportime org / ffjj US hOoj ^UppOK^S VoU. 1 




= NEWS QUIRKS byrolanosweet = 


Curses, Foiled Again 

A taxi driver in Springfield. III., picked 
up a fare who hadn’t even closed the 
door before he pulled a handgun and 
demanded money. The driver told police 
he noticed the car was still in gear, so he 
stepped on the gas and jerked the steer- 
ing wheel back and forth, causing the 
gunman to fly out of the open passenger 
door and flee empty handed. (Spring- 
field's State Journal-Register) 

Two people in York. Pa., tried to sell 
stolen tools to Andrew Hamilton, who 
recognized the toolbox as his own. After 
verifying that his tools had been stolen, 
he notified police, who arrested Cody 
Lee Littrell, 34, and Rebecca Erinn Dice, 
32. (The York Dispatch) 

Other Than That, Mrs. 
Lincoln, How Was the Play? 

After its Deepwater Horizon oil rig 
exploded in the Gulfof Mexico last year, 
killing 11 workers and causing the largest 
offshore spill in U.S. history. Transocean 
awarded bonuses to its executives for 
making 2010 the “best year in safety per- 

payout contrasts with 2009. when the 
company withheld all executive bonuses 
after incurring four fatalities that year 
"to underscore the company's commit- 

pay, Transocean declared, “Notwith- 
standing the tragic loss of life in the Gulf 
of Mexico, we achieved an exemplary 
statistical safety record." (The Wall Street 
Journal) 

Second -Amendment 
Follies 

RadioShack and Dish Network partnered 
to offer free guns to first-time subscrib- 
ers of satellite TV services in western 
Montana and southwest Idaho. “I might 
not even consider such a program if I 
were in Detroit city, but we have a dif- 
ferent demographic out here,” said Steve 
Strand, owner of a RadioShack store in 
Montana's Bitterroot Valley, who came 
up with die guns-for-subscriptions offer. 
“All 1 can tell you is, grandma is packing 
a gun in Montana.” (Reuters) 

How’s It Go With Bacon? 

Scientists said that a species of sea 
cucumber living off the British coast 
might have a future as haute cuisine. 
Holothuria forskali, which are animals, 
not plants, breathe through their anus, 
can liquefy their body and feed on waste 
from the sea bottom. A research team 
from Newcastle University is investigat- 
ing the possibility of cultivating vast 
“herds" of sea cucumbers to consume 
waste from fish farms while allowing 
the harvest of commercial quantities 
of the earthworm-like species, which, 
at 10 inches, sea cucumber specialist 
Matt Slater noted “would fit on a plate." 


Aldiough some cultures, notably the Chi- 
nese, consider sea cucumbers a delicacy 
and an aphrodisiac, one Western diner 
rated their flavor “slightly lower than 
phlegm, the texture of which it closely 
resembles." (Britain's Independent and 
the New Zealand Herald) 

Trouble Under Their Noses 

After budget cuts forced Chill icothe, 
Ohio, to close two of its three fire sta- 
tions, the state cited die third station 
as a potential fire hazard and ordered 
the department to assign a firefighter 
to patrol the firehouse to make sure it 
isn’t on fire. The firefighter on patrol 
can perform no other duties, according 
to the state fire marshal’s office. Until a 
costly fire- detection and alarm system 
is installed and the existing sprinkler 
system passes inspection, the state said 
that whenever 10 or more firefighters are 
on duty, one must be assigned to stand 
“fire watch.” When only nine — the mini- 
mum required staffing - are on duty, 
the city will pay an additional firefighter 
overtime to repeatedly walk from the 
basement to the second floor and back. 
(The Columbus Dispatch) 

Burglars broke into a police station in 
Uddington, near Glasgow, Scotland, 
during the night when the office was 
closed and stole uniforms and radios. “At 
no time has the safety of the public or 
any officer been jeopardized as a result 
of this break-in." insisted a Strathclyde 
Police official. (Reuters) 

Drinking-Class Heroes 

Objecting to drunken-driving reform 
proposals, Montana lawmaker Alan 
Hale declared that tough DUI laws “are 
destroying a way of life that has been in 
Montana for years and years.” Referring 
to the long drives in rural areas to get 
to bars, which he called “the center of 
the communities,” Hale, who owns a bar 
in Basin, insisted, “These DUI laws are 
not doing our small businesses in our 
state any good at all. They are destroying 
diem." 

Ano tiler opponent of DUI reform. Sea 
Jonathan Windy Boy, took issue with a 
proposal to revoke the licenses of teens 
caught drinking, even if they aren’t driv- 
ing. He declared that DUI reform puts 
die legislature on “die path of criminal- 
izing everyone in Montana.” (The Billings 
Gazette) 

More Trouble for Richard 
Kimble 

A new Maine law lets people with one 
arm carry switchblade knives, becoming 
the first state to make an exception to 
laws that ban the use of the spring-action 
knives. Backers of the measure declared 
the measure saves one-armed people 
having to force open folding knives with 
their teeth in emergencies. ( Reuters) 



Neighbors cun join Front Porch Fonun 


My friend i 


lywhere in Chittenden Country —and 
across 6o Vermont towns now! 


ighborhood fonun. 


M" X 2 /" Natural Prefinished White Oak: 
M" X 3W“ Natural Prefinished White Oak: 
W X 4 '/«" Natural Prefinished White Oak: 
M" X 5" Natural Prefinished White Oak: 


888-921-5990 


FrontPorchForum.com 


fan. PRICE & QUALITY 
we beat the big 
boxes and we’re 

Vernont owned! 


Large 20 sq. ft. panels for 
easy viewing. 100s of choices. 
Great showroom! 

Plane, t 

hardwddd 


ON SALE! 

LOCALLY 

HARVESTED 

DOMESTICS 


$3.49 

$3.99 

$3.99 

$3.99 


50-year 

finish 

warranty! 


y*“ X 2Y* m Sirari (Tiete Rosewood): $4.99 2 times 

W"X2!4"Curupay (Patagonian Rosewood): $4.99 harder than 
Vt" X IW Ipe (Brazilian Walnut-3X harder!): $4.99 Red Oak! 
prices per square foot 


FSC- 

CERTIFIED 

EXOTICS 


Rte. 2A, St. George Town Center — 4.5 mi. from Exit 1 2 • 802-482-4404 
Open 9-6 Mon-Fri (closed Wed); 10-3 Sat 6 Sun • www.planethardwood.com 


CONGRATULATIONS 
EXPRESS APPLIANCE! 


Pictured (from left to right): 

Susan Carpaitier (Express 
Appliance), Morgan Hood 
(Efficiency Vennonl) and him Rock and 
Lynn LeBeau of Express Appliance. 


Congratulations to Express Appliance of Burlington for being 
chosen Retail Appliance Partner of the Year by Efficiency 
Vermont! Express Appliance has earned this award for 
their dedication to the knowledge, sales and promotion of 
ENERGY STAR* qualified appliances. 


www.efflciencyvermont. 
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POLITICAL PARTIES IT 
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THEIR APPlLIATIONS ARE 

THE RESULT O F ACCIDENTS 

OF CLASS AND GEOGRAPHY 

WHEN THERE'S A LONG 

LOSING STREAK. HOWEVER. 
LOYALTIES waver. 
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JBU&j [#LU<jJ 
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aiujricaw flab with a Piwreiy 


BICRVSF HO0OPV LOVES THIS 
C«MNTRV AMO ICE CREAM *S 


'mi'i why I 
Bother to make 
F uw of mv ffllow 
CrtHfHS- To 
l EXERCISE l*»Y 
ft FREEDOMS.* ^ 


AMO E 6HJOT BiB'CWliMA Otf* 
ELECTED P*i/t«R*ts- W fVEIi 
Ff«R'N6 TAATXHl aElPtKfevP 

TOITIIK D. 
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» MORE FUN! STRAIGHT D OPE (P.24) FREE WILL ASTROLOGY (P.76) & 

CROSSWORD (P.C-5) & CALCOKU & SUDOKU (P.C-7) 


Bill the Cockroach 


HENRY GUSTAVSON 
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FLYNN MAINSTAGL HD 



HI FLYNN MAINSTAGL 


[5 BREW 


R E 

IlfSWilie tun Ml ik 

Also YOUSAY f 
HNE4 FLYNN MAINSIAGE 

HERBiEi 
.'HANCOCK 


MIS FLYNNSPACE 

I CAY n LATIN JAZZ QUINTET 


JUNE 1| FLYNNSPACE 

JD ALLEN TRiO 

HFLYNNSPADE I ■■NECTAR'S 

aiBi mau I Tswsa 

■ FLYNNSPACE 

riYKA riELEQR.# Be Bread Sexte t 

Mil WATERFRONT PARK TENT 

VxperLlouse&BONEKAfi A 

N50 JOSHUA PANDA BAND 

TICKETS & INFO 802 86 FLYNN 

. A 

SAVINGS'bANK 


mmi 

andto LATIN Ml SAND FEATURING 

TERENCE BLANCHARD 


FLYNN MAINSTAGE ■ 

mmSiiDiE- v 

MlliMilM 

FLYNN MAINSTAG Mill 

BELA fLECK 

okiginal' fleck t omes^ 

FLYNNSPACE Mil! 
lES DQiCTS de CBonnE 

DIXIELAND CRUISE Mill i FLYNNSPAC MHO 
THE ONION RIVER JAZZ BAND] F1ATT SCIIOfiELD 
WATERFRONT PACK IFNI ■ 

: . HANY HIKE 


DISCOVERJAZZ COM 

(Comcast ftmPto 

A Gaflo 


kreue; 

SEVENDAYS 


VPR 


SEVEN DAYS 


pERSoNKiS 




Cycling and blading would be cool. 

Aquitalnetempo 37 "120799 
DANCING, SMILING. SNUGGLING 



GUNS UP. LETS DOTHIS 


me with some, cairn 200 "120798 






SINCERE. WARM, ENGAGED 

Abiding love for rural life having 



For relationships, dates, flirts and i-spys: 

sevendaysvt.com/personals 


OUTGOING. FRIENDLY. COMPASSIONATE 

and friendly girl who i s looking for 

meditation and studying psychology. 

Love2smtle. 21 Cl "120754 



CURioUS? 

You read Seven Days. 
these people read 
Seven Days — you 
already have at least 
one thing in common! 
Allthe action is online. 
Browse more than 
2000 local singles 
with profiles including 
photos, voice messages, 
habits, desires, 
views and more. 

It's free to place your 
own profile online. 
Don't worry, you'll be 
in good company, 

a See photos of 

this person online. 

Hear this person’s 
voice online. 

NoT 5N TH£ ‘NeI? 

You can leave voicemail 
for any of the nice folks 
above by calling: 

1 - 520 - 547-4556 



MEN Mis WoMEN 


FREEWHEELIN' NOCTURNAL LOVER 



humbleness. Looking for that like- 



LETSMAKE NEW EXPERIENCES 
TOGETHER 








own. Freeman SO Cl "120580 


FUN-LOVING, HOPELESS ROMANTIC 
WAITING 


playgroundearth*S2 Cl >120780 

WEN v WEN 










pRSFili oF THi WEEK: 


WEN iefik^WolVILN 

LETS SHARE LOVE 

I'm finding my path and making the best of it along the 
way. Only been in VT fora little more than a year, but I am 
a woodchuck at heart. I enjoy smiling and having great 
conversations with cool people. I'm looking for someone 
or someones to have fun and share beautiful experiences 
With. ZUnit, 26.0. 0120819 

FROM HIS ONLINE PROFILE: The last time I made an ass 
out of myself, I... probably agonized over it for several 
months. 





MSrE RISQUE? 

TURN THE PAGE . 




§ 


K 

SI 


FERSoNKS 



For group fun, BDSM play, and full-on kink: 

sevendaysvt.com/personals 


SHY & DISCREET 



Burwyofsnow 19 Cl >119307 


CURIoUS? 

You read Seven Days, 
these people read 
Seven Days — you 
already have at least 
one thing in common! 
All the action is online. 
Browse more than 
2000 local singles 
with profiles including 
photos, voice messages, 
habits, desires, 
views and more. 

It's free to place your 
own profile online. 
Don't worry, you'll be 
in good company, 

1 ~ I See photos of 

this person online. 

gLqw Hear this person's 
voice online. 

IMoT oN THE 'NiT? 

You can leave voicemail 
for any of the kinky folks 
above by calling: 

1 - 520 - 547-4568 


SEEKING OUTDOOR ORGASM 



Trail World ngFI ooze. 22 >118971 


REAL WOMAN FOR GROWN-UP PLAY 








desires, plxiestkkz 210 >110656 


MEN v 


YOUNG. HUNG. ORALLY GIFTED 



SEXPOT YOU'LL SEE 

and more. I am also 420 friendly 
Lets play? admlnl969 41 >120814 


FINE. DISCREET GENTLEMAN AND 



lust say' Valley Boy 46 >120795 






assured. Spankhard SO >120642 


SINES 


FUN COUPLE SEEKS PARTY GIRL 



420-frlendly, dawnmc 36.0. >120773 


GOOD LOOKING. NAUGHTY. FUN 
COUPLE 

Good-looking young, fun, mature. 


K!NK oF 1NE WEEK: 


MEN ieekiig^ 

FINE, DISCREET GENTLEMAN AND LOVER 

Interested in a lover for a fit, attractive gentleman. Enjoy 
the sexiness of a real woman while giving her the adoration 
ofan sensual lover. Looking for mutually satisfying daytime 
fun with a fun and mature lady. 123loveit, 46. #120805 

FROM HIS ONLINE PROFI LE: What's underneath your bed? 

squeaky springs. 


GOOD TIMES 



STRESS REUEVER 

I provide full-Dody stress relief with my 
hands. If you are in need of a totally 

for you. I am6T. 225. smooth former 

non judgmental . I am available seven 
days a week, noon until 2a.m My name 

Is CJ. Massagemanll 38. 0.Ci. >120667 




sexyburiingtoncoupie. 23.0. >120729 



EXPLORE TIC POSSIBILITIES 

Educated, attractive. Causaslan. edgy 


2 HOTTIES AND A DOCTOR 








isPb v 


If you've been 
spied, go online 
to contact your 
admirer! 


sevendaysvt.com/personals 




STARBUCKS AT A GLANCE 



If you're thinking 
about buying a home, 
see all Vermont 
properties online: 
sevendaysvt.com/ 
homes 


April 1.2011 


>1Z1 SPRING SINGLESPA 




TOGETHER AT THE MOVIES 


I es. Things 


Wednesday, April 6, 20 


ig sa When: Friday. April IS, 2011. 
«: Seven Days April Singles Party. 
Man Me: Woman. >908876 



April 9. 2011. Where: Derby Games. * 
You: Man. Me: Woman. >908875 


MATT WHO STOPPED BY BORDERS 



hoping thatyouwould like to get 


some more. When: Monday. April 
You: Man Me: Woman >908874 







something about you being a baker. 



S arm onlteux. When: Sunday. 
March 27. 2011. Where: Burlington. 
You: Man. Me: Man >908866 






EYE CANDY AT CITY MARKET 



rimmed glasses, dirty- blond hair, dark- 
green messenger bag w / mountains 
You rode away on your bike In the 



April H. 2011 Where: City Market. 


HjouJi^ideto fioveaudfiuit... 

mistress W 

maeve iA 


My boyfriend and I have been together for nearly 
five years. When we met. we were just out of grad 
school, still went out on weeknights, and ate ramen 
noodles and drank Miller Lite to save cash. Back 
then, the only entertainment we could afford was 
getting it on. Now we're both “young professionals' 
who work 60 hours per week and barely have 
the energy for happy hour on Fridays, let alone 
marathon weekend sex (which we used to have all 
the time). We are still partners in crime, and I love 
him madly, but I miss him. I cringe at the thought 
of instituting “date night" — seems like something 
couples do to rekindle their love lives when there’s 
nothing left. Yet, at the same time, I want more 
time with him. I’m sick of going to bed every 
night, him with his work papers and me with my 
Blackberry. Can we get the excitement back without 
becoming a cliche? 



Date-Night Deserter 



Why on earth is your Blackberry going to bed with 
you? If you're not using the phone’s vibrate setting 
for personal pleasure, that device shouldn't be 
anywhere near your bed. If you are missing the 
intimacy that you and your “partner in crime" once 
shared, start by making your bed a no-work and no- 
technology zone — the time you spend under the 
sheets should be focused on each other. 

Unfortunately, Hollywood likes to portray “date 
night* as a chore that tired, lustless couples must 
perform on a weekly basis. But just because it gets 
a bad rap on television doesn't mean there’s no 
merit to date night. The reality is, if you don’t carve 
out time for your relationship — and nobody else 
will do it for you — you’ll risk drifting further apart. 

My advice is to grab some ramen noodles and 
Miller Lite, toss your man's briefcase and your 
Blackberry in a closet, and get back to your old 
selves — if only just for one date night. After you've 
reconnected, make some ground rules: No work 
in bed. at least one night a week to focus on each 
other and at least one weekend per month for 
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American Apparel 


